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ading Publication in the Meat Packing and Allied Industries Since 1891 : 


WELCOME TO THE 
NIMPA CONVENTION... 


and while you are in 
Chicago, you are cordially 
invited to visit the 
Fearn Laboratories group 
at 


ROOMS 814-815 


PALMER HOUSE 
APRIL 16. 17. 18 

















BUFFALO sausage-making 
machinery includes many 
- Oo)” types in addition to our bet- 
ter-known grinders, cutters, 
stuffers and mixers. A few of 


a os "4°44 these are illustrated below. 
In addition, “Buffalo” also 
. a » ete makes many special types of 


equipment for unusual appli- 
O 2 Wa Tol, ; cations. 


John E. Smith’s Sons Co. 


50 Broadway, Buffalo 3, N. Y. 








Sales and Service Offices in Principal Cities 

























CASING APPLIER 


Saves time... strips cas- 
ings on stuffer far faster 


than by hand. 


PORK FAT CUBER 


Pays for itself in labor- 
savings if you specialize 
in blood sausage, head- 
cheese, mortadella, bo- 
logna, etc 












QUALITY 
SAUSAGE 


MACHINERY 










SMOKEMASTER 


G tes an abundance of dense, cool smoke 
Shortens smoking time. Automatic operation 





HEADCHEESE MEAT 
CUTTER 


Cuts long square strips 
with clean sheer cuts. 
Improves appearance of 
headcheese. 















ROTARY MEAT 
CUTTER 


Excellent machine for 
reducing large chunks 
of raw or cooked meat 
into strips before further 
processing or canning 

















Why Buffale athe Best Guy Auytioe... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. e A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 














_] Cutter [_] Casing Applier — 
[_] Grinder [_] Pork Fat Cuber 

[_] Mixer [_] Head Cheese Cutter Company 
(_] Stuffer [_] Smoke Master ——— 


[| Combination of Special 
Purpose Equipment City and State 
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NIMPA CONVENTION 


Palmer House 
Chicage 


APRIL 16 TO 18 








Wau be there... ||] 
AT OUR BOOTH 
we're looking forward || 
to seeing you... HHH 
HOSPITALITY ROOMS 
838-839 


and would like to have | 
you visit our Plant. | 


The HH 
GRIFFITH 
LABORATORIES, inc. | 


in Canada — The Griffith Laboratories, Ltd. 











CHICAGO 9, 1415 W. 37th St. LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 5, 37 Empire St. TORONTO 2, 115 George St. 
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CHASE 
Products 
Protect 
Your 


MEAT 4 


/ 













CuHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with special 
adhesive to crinkled kraft paper. CD 99—laminated 
crinkled kraft. Cut to size you need. Easy to apply. 
Sharp color printing to meet your requirements. Send 
for samples—use coupon below. 


CHASE CRINKLED PAPER 


MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


ALSO AVAILABLE — blood-re- 


sistant r Liver Bags, Veal moll 

a oe Crinkled Kraft Liners 
py bass, boxes, and drums. this coupon 
Send for samples. TODAY 








CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 
Gentlemen: Please send me more information about 


CHASE BAG Co. 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


Branches Located Coast to Coast 
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Invitation... 


Bring Your Refrigeration Problems 


To 


Bill Gebhardt 





ROOM 849 


PALMER HOUSE 











Monday and Tuesday, April 16 and 17 
DURING NIMPA CONVENTION 





CW | NA LTC 


ADVANCED ENGINEERING CORPORATION 


MUM Te eT TIK CML UML LU MUTANT RRR 


1802 West North Avenue © Milwaukee 5, Wisconsin 
: TELEPHONES: FR anklin 4-0559 a FR anklin 4-2478 
HMMM NAHM 110010 RN ONT 
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Ctainlece Steele! 





FRUEHAUF BEEF RAILS 
increase payload, cut spoilage! 


Hanging meat on rails allows better circulation 
around meats, which means better refrigera- 
tion. It also allows greater payload per trip. 
Meat rails speed loading and unloading, allow 
easy access for partial deliveries door-to-door. 
Your local Fruehauf Branch can equip your 
present Trailer with beef rails or provide a 
new unit designed to your needs. 


F/RS7 \W TRUCK-TRAILER TRANSPORT! 
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“THE MEAT INDUSTRY has responded most 
enthusiastically to the use of Fruehauf Stainless 
Steels in our operations”, says Jerry Powers, 
Chicago Operations Manager. 

“Fruehaufs with their ‘plus’ insulation allow 
us to service markets heretofore impossible to 
reach. Products arrive faster and in much better 
condition in our Fruehaufs. 


“We have bad no claims for spoilage or off con- 
dition on any shipments made in Fruebauf Stain- 
less Steel Trailers!” 

The business and profit increases experienced 
by Mathews because of Fruehauf Trailers is typi- 
cal of companies all over the country. Thousands 
of businesses, large and small, are switching to 
Fruehaufs for fast, economical transportation of 
everything from peanuts to pig iron. Fruehauf 
Stainless Steels last a lifetime, are light in weight, 
yet stronger pound-for-pound than any other 
Trailer on the road today. 

Get the facts on extra profits available to your 
business by using Fruehauf Trailers. See your 
local Branch man or write Fruehauf Trailer Co., 
10963 Harper Ave., Detroit 32, Michigan. 


FRUEHAUF 


"ENGINEERED TRANSPORTATION 








There’s many a fifty-year-old Vilter compressor still plug- 
ging away without a sign of giving up. Naturally, we’re 
proud to be able to design and build compressors that stand 
up that way, and we’re pleased that owners.take care of 
their Vilter equipment so carefully. But perhaps we shouldn’t 
have built those machines so well. 


Many an owner of a long-since depreciated compressor 
would be far better off with a new unit. A look at the new 
units shows how much the design has changed. A new 
compressor will cost less to operate and maintain. It will 
be easier to service. It will produce far more capacity for 
floor space occupied. It’s a better-designed unit, built to 
closer tolerances, of alloys undreamt of fifty years ago. 


We at Vilter expect to go right on building refrigeration 
equipment that will run longer with less maintenance. But 
we expect to continue our research, to continue introducing 
improvements that bring better, more economical refrig- 
eration. If your plant has outgrown its refrigeration equip- 
ment, call your Vilter representative and get up to date. 


MILWAUKEE 7, WISCONSIN 


Ammonia and Freon Compressors @ Pak icers @ Evaporative and Shell and Tube 


Condensers @ Pipe Coils @ Valves and Fittings 
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A Modern Vilter Unit Will Give You Greater Efficiency—More 
Compact Design—Automatic Capacity Control—Easier Servicing 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY 

















tough floors for 


tough conditions 
by, a 


FESO 


e In your plant you can have dense, ductile 











floors almost diamond hard, which are not slippery, 
showing no noticeable wear for long periods 





and involving practically no upkeep costs. In the meet of Thrifty Drug Chain, Los Angeles, Cal. 
Such floors are constructed with Ferem, the Wo LAG py 


“Blue Temper” component in the floor topping, 
replacing sand, stone and silica. 


Ferem is used in heavy duty floors, loading 
platforms, corridors and runways in newly 
constructed buildings, or when replacing worn or 
eroded floors. Ferem is resistant to the 

corrosive action of chemical solutions—and highly 
slip-proof under the wet floor conditions 

of many industries. 


USED IN Breweries and Beverage Plants 
Distilleries 
Dairies 
Packing Houses 
Canning Plants 
Chemical Plants 


Industrial Plants 


In the brewery of Miller Brewing Co., Milwaukee, Wis. 
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Glotes Revolutionary -/New 
Bacon Curing Machine 









The INJECT-O-CURE 
iT HELPS YOU HOW IT IMPROVES THE PRODU 









1. CURING PERIOD 24 TO 48 HOURS 1. CONTROLLED CURE POSSIBLE AT LAST. The Inject-O- 
a. means no large product inventory held in cure, Cure, using a cure in liquid form, now makes it 
which 1 WBE P possible to formulate the cure to your own recipe— 
b. insures a liquid inventory at all times to meet including the very important sugar content you 
fluctuating market conditions. select. Do not confuse the Inject-O-Cure method 
Hi. YIELDS INCREASED 4 TO 5% -—apply this to your with sweet pickle cure. It is a controlled sugar 
present production at present market prices— you cure process with never a variation. 
will realize the amazing returns in increased profits 
the Inject-O-Cure will bring. i. UNIFORM CURE—the 101 injecting needles perfor- 
ill. LABOR SAVINGS UP TO 25% —by actual test — only ate the entire area and create an overlapping pat- 
2 operators are required to cure 200,000 pounds tern for a complete uniform spread of cure in the 
of bacon per 40 hour week. tissues to prevent rancidity in isolated uncured 
areas. 
IV. SPACE SAVING —no longer necessary to tie up valu- 
able space for inventory or equipment storage. Itt, IMPROVED FLAVOR —a controlled, uniform cure, 
V. EQUIPMENT SAVING — eliminate bacon curing boxes, NOW possible with the Inject-O-Cure, means 
— tables, closing presses, and all other inci- uniform flavor control for greater consumer ac- 
dental equipment now used in your present method. ceptance. 


Bellies are placed on stainless steel conveyor which carries them to proper position below the injecting needles. 
An elevator automatically raises belly against the 101 stainless steel perforating needles to the full depth of 
the belly. At this point, the cure is injected through 4 openings in each of the 101 needles which are attached 
to individual stainless steel pumps, automatically actuated by master air cylinder located above unit. Upon 
pan 5 ge of injecting cycle, the belly is automatically stripped from the needles, lowered, and moved for- 
ward by the conveyor. 

The Inject-O-Cure, a compact, fully automatic, high precision machine, has been fully tested. Three 
machines have been operating under actual plant conditions for 18 months. Write Globe today for full speci- 
fications and operating information. 





iy 


The GLOBE Company S200 
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New Wage Board Formed 


By the middle of next week a Wage Stabilization Board will be functioning, 
Mobilization Chief Charles Wilson predicted at week’s end. It probably will be an 
18-member tripartite body with six representatives each from industry, labor and 
the public. 

If Economic Stabilizer Eric Johnston’s suggestion is accepted by the board, as 
appeared likely at press time, the body would have authority to settle wage dis- 
putes of three types: those affecting wage stabilization, those which both parties 
agree to submit to it and those which the President certifies to it as matters affect- 
ing the national interest. Until recently industry spokesmen have objected stren- 
uously to the latter. 

At any rate, it will be up to the board to decide what to do about the lle 
increase offered packinghouse workers, only 3c of which is permitted by the present 
formula. 


Tin for Dog Food Cans Slashed Again 


Canners of pet foods will not be permitted to use more tin in the second quarter 
than 75 per cent of what they used in the like 1949 or 1950 quarter, whichever year 
the canner has agreed to go by. The reduction was ruled in an order (Order M-25, 
Amended) issued late last week by the National Production Authority. In the first 
quarter of this year they could use up to 90 per cent of the tin cans, of any type, 
that they used in the like 1949 or 1950 quarter. 

Packers of perishable foods may use an unlimited amount of tin in the second 
quarter as in the first quarter. 

More stringent cutbacks for dog food, beer and other non-food items are ex- 
pected for remaining quarters of the year since NPA earlier announced it intended 
to gradually ease beer, pet food and similar items out of tin cans altogether. 


Congressional Hearings on Defense Act 


Public hearings on the extension of the Defense Production Act of 1950 will 
be started May 1, Senator Maybank of the Senate banking and currency committee 
said Thursday. The act is due to expire June 30. 

Rumors from Washington indicate that the administration will not only recom- 
mend a two-year extension of the act but will also ask for several new provisions, 
including power to make subsidy payments. 

The committee has asked for written statements, which must be filed by April 
25. Senator Maybank said there would not be time to have oral testimony from all 
individuals who might wish to appear. He expects to conclude the hearings by 
May 25. 


Mexico May Ship Beef to U.S. 


Under an order of the Secretary of Agriculture, meat from Mexico or other 
foreign countries which has been cured or cooked according to certain specifications 
may be exported to the United States. It can be assigned only to federally in- 
spected meat processing plants which have been designated for further processing. 
Provisions of the order are printed on page 12. 


Single Price on Live Hogs Reported 


Reliable Washington sources report that OPS definitely has decided to put a 
single price on live hogs. Many packer advisers have been urging a lower price for 
the heavier hogs which are not as popular in most sections of the country as hogs 
which yield the lighter cuts. 


NPA to Begin Program 
To Control Materials 
Needed for Defense 


The National Production Authority 
will put into operation starting July 1 
a Controlled Materials Plan. Details of 
the program, on which the NPA has 
been working for some time, will be 
announced within a few days. At that 
time a CMP manual based on the reg- 
ulations will be available to manufac- 
turers to assist them in interpreting 
the regulations. In addition, meetings 
will be held in key cities to acquaint 
business men with the plan. 

The first phase of the plan as tenta- 
tively approved will be a reporting to 
NPA by producers of their detailed re- 
quirements for basic materials. Forms 
will be made available in May for this 
purpose. 

The second phase will be allotment of 
specific amounts of materials to pro- 
ducers, starting in the third quarter of 
this year, after defense needs have 
been determined. All manufacturers of 
products using steel, copper and alum- 
inum, except those producing consumer 
durable goods, will be required to file. 
The information obtained will enable 
NPA to gauge the needs of manufac- 
turers and measure the impact of the 
defense program on production. 

As in World War II, products com- 
ing under the CMP will fall into two 
categories, those affecting the meat in- 
dustry being designated as “B” prod- 
ucts. For these it is generally most 
practicable for NPA to turnish author- 
ization horizontally, directly to pro- 
ducers. 

According to the reported plan, NPA 
will tell producers what the government 
must have. It will furnish the time 
table for getting things done and will 
give producers the authority to carry 
out the program. This authority will 
be in terms of an authorized production 
schedule to obtain and use controlled 
materials and a preference rating on 
ag materials needed to complete the 
job. 

Information explaining the opera- 
tions of business firms under the CMP 
will be made available to the trade 
press. Under present plans, the forms, 
operating instructions and the official 
“B” list will be made available by May 
1, so that producers will have two 
months in which to prepare. 

The list of products for which appli- 
cation forms will be required includes 
food products machinery and practi- 
cally all equipment and supplies used 
in a meat packing plant. 


OPS Sets Ceiling on Wool 


OPS has issued Ceiling Price Regula- 
tion 29, fixing dollars and cents ceiling 
prices for exchange standard wool and 
wool top traded and delivered on the 
Wool Associates of the New York Cot- 
ton Exchange. Prices are $3.53% per 
Ib. for wool and $4.26% per lb. for 
wool top. Rules of the exchange are to 
be used for computing ceilings of other 
than exchange standard or wool top. 
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MEXICAN CURED BEEF 
MAY BE EXPORTED 
TO THIS COUNTRY 


Foreign cured or cooked meats can 
be exported to the United States from 
countries where foot and mouth dis- 
ease exists under provisions of a BAI 
order (No. 373, Amendment 3) signed 
March 30 by the Secretary of Agri- 
culture and effective on that date. 
These exports, which come through 
customs, can be assigned only to fed- 
erally inspected meat processing estab- 
lishments operating under the BAI. The 
following provisions apply: 

Cured Meats. (1) All bones must be 
removed in the country of origin. (2) 
The meat must be held in an unfrozen 
fresh condition for at least seven days 
immediately following slaughter. (3) 
The meat must be thoroughly cured by 
the application of dry salt or by soak- 
ing in a salt solution. (4) When so 
directed by the Chief of the BAI, the 
meat may be consigned directly from 
the port of entry to a meat processing 
establishment that has been approved 
for the further processing of such meat. 
It is to be shipped under customs seals 
or seals of the Bureau, and the seals 
must not be broken except by persons 
authorized to do so by the Chief of the 
Bureau. 

Cooked Meats. (1) Bones must be 
removed in country of origin. (2) The 
meat must be heated to such an extent 
that it will have a thoroughly cooked 
appearance throughout. (3) When so 
directed, such meat shall be dealt with 
as provided in paragraph (4) above. 


Exemptions Under Defense 
Agency Pricing Extended 

Late last week OPS (in Amendment 
5 to Supplemental Regulation 1) ex- 
tended from April 1 to May 1, 1951, 
the temporary exemption from the 
General Ceiling Price Regulation of 
commodities and services for military 
needs. For subcontracts the date has 
been extended to June 1, 1951. The 
provisions of Supplemental Regulation 
1 were printed in the PROVISIONER of 
February 10, page 12. 

The amendment also extends the date 
for the exemption of sales of certain 
wool products under a defense contract. 
It covers sales or deliveries entered into 
prior to May 1, 1951, or subcontracts 
made before August 1, 1950, of woolen 
and worsted yarns and textiles; raw, 
scoured and pulled wool, wool top, 
noils, mohair and wool waste, and ar- 
ticles made principally from woolen or 
worsted yarns and textiles. 


Record Lamb Price Set 

An all-time April high price for 
lambs was paid in Chicago on Thurs- 
day, April 12. About 500 choice Colo- 
rado and Nebraska wooled lambs 
brought a top price of $40.50. This 
price, however, was $2 under the all- 
time record price of $42.50 set on 
March 21 of this year. 





OPS Permits Premium 
Payment for Tallow 











On Tuesday OPS amended the fats 
and oils ceiling price regulation (CPR 
6) to permit the normal industry prac- 
tice of paying a premium for tallow 
of a quality which bleaches to a de- 
sired light color. An OPS statement 
said that the action, effective April 12, 
is based on the fact that a large part 
of the soap industry has followed the 
practice of paying a premium price for 
tallow which responds favorably to a 
refine and bleach test so that the re- 
sulting color is a desired light shade. 
Testing is done by the buyer after the 
original purchase. 

The premium can be paid only after 
tallow bought as prime tests out as 
choice or fancy, or after tallow pur- 
chased as choice tests out as fancy. 
Depending on the results of the testing, 
the allowable premium ranges from 
% to “ec per lb. 

The amendatory provisions to CPR 6 
include the following: 


1. In section 12 paragraphs (b), (c), and (d) 
are redesignated as (c), (d), and (e) respectively, 
and a new paragraph (b) is added to read as 
follows: 

(b) When prime and choice tallows are sold as 
““‘bleachable’’ the ceiling prices specified for those 
grades shall apply: Provided, That premiums may 
be paid if the tallow, on the basis of a refining and 
bleaching test in accordance with the official 
American Oil Chemists’ Society methods, per- 
formed by the buyer after receipt meets specifi- 
cations as follows: 


Allowable 
Lovibond color premium 
Grade through a 5% cents per 
inch column pound 
Choice 2.0 Red dng 
Prime 2.0 Red % 
Prime 2.5 Red % 


2. In section 12, a new paragraph (f) is added 
to read as follows: 

(f) When tallows and greases are shipped in 
less than carload lots, the usual or normal premium 
shall continue to apply. 


3. In section 12 a new paragraph (g) is added 
to read as follows: 

(g) When edible tallow shown in the table of 
this section is sold in smaller size containers than 
drums, barrels and tierces, customary differen- 
tials shall apply. 


GCPR Parity Adjustment 
Provision Interpreted 


An interpretation of Section 11 of 
the General Ceiling Price Regulation, 
which deals with parity adjustments 
in ceiling prices was issued this week 
by Harold Leventhal, OPS chief coun- 
sel: 

“Section 3 of the GCPR sets the ceil- 
ing price for wholesale pork cuts at 
the highest price at which they were 
delivered by each seller during the pe- 
riod from December 19, 1950 to Janu- 
ary 25, 1951, inclusive. Such ceiling 
price may not be increased under the 
parity adjustment provisions of Sec- 
tion 11 (b) and (c), since live hogs 
from which wholesale pork cuts are 
processed are not one of the agricul- 
tural commodities in Section 11 (a).” 


Cudahy Postpones Offering 

Cudahy Packing Co. has postponed 
its proposed offering of $10,000,000 in 
debentures because of upset market 
conditions, a company spokesman said. 
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NEW sausage and meat process- 
A ing plant which shows the re- 

sults of considerable advance 
planning by its operator, Joe Salcedo, 
has been opened at San Jose, Cal. 

The federally-inspected plant of the 
United Meat & Provision Co. has 
14,000 sq. ft. of floor space and is, in 
part, the result of conversion of a 
structure used for light manufacturing. 
It includes carcass pork and beef cool- 
ers, curing and finished product coolers, 
a cutting and boning room, sausage 
manufacturing room and a smoking- 
cooking wing. Fifty per cent of the 
floor space is in natural light. 

Coolers are insulated with Fibreglas 
in the walls and cork in the floors. In- 
terior walls are cement plaster and 
floors are concrete; the exterior of the 
plant is finished in stucco. 

Hogs can be cut at the rate of 50 
per hour on stationary tables and the 
cellar cuts are cured in metal tierces. 
Smoking of pork and sausage is done 
24 hours per day in two double smoke- 
houses. 

All plumbing and wiring is carried 
overhead in the one-story plant. Over- 
head stainless stee] water defrost units 
furnish refrigeration in the coolers 
and Freon is used as the refrigerant. 
Compressors are housed separately 
from the boiler room which contains 
a 30-h.p. Scotch marine boiler and an 
800-gal. hot water heater. 

For sausage and loaf manufacture 
the plant has a stuffer, grinder and 
mixer and two linking machines. Sau- 
sage, loaves and sliced bacon are 
packaged in a 42-deg. cooler and the 
firm’s products are distributed over a 
200-mile area in six 1144-ton trucks re- 
frigerated to 40 degs. with GE units 
and Kold-Hold plates. 

Shipping and receiving are done 
over the same dock. Electrical exten- 
sions for truck refrigeration units are 
on overhead reels in the dock area. 
(Continued on page 24) 











New Sausage 


. Plant Serves 





; Area Around 
A) San Jose 





AT LEFT IS JOE SALCEDO with dressed hogs 
just received at the plant. Photographs below 
show the exterior and a portion of the sausage 
manufacturing room. 














OOR prizes, community singing, 
live animal loading demonstra- 
tions, entertainment, a radio in- 
terview with the top winner, $6,000 in 
prizes for the winners and dinner for 
the truckers and their families—these 
were the paraphernalia of showman- 
ship used.to interest livestock truck 
haulers in loss-free livestock hauling. 

The event was the Chicago Trucker’s 
Jamboree sponsored by the Chicago 
livestock industry under the leadership 
of the Union Stock Yards & Transit 
Co., Chicago. Held at the International 
Amphitheatre on April 6, the event 
climaxed a seven-month contest to en- 
courage bruise-free livestock transport 
by truckers who haul 70 per cent of 
all livestock received at the Chicago 
market. 

Results of the well-planned educa- 
tional-promotional campaign can be 
judged by the results achieved. W. 
Wood Prince, president, Union Stock 
Yards & Transit Co., states the Chi- 
cago market and packer records indi- 
cate a reduction of 75 per cent in 
bruise losses for both hogs and cattle. 

As an outstanding example of what 
can be done to reduce bruise losses, 
said to total $33,000,000 per year, the 
program indicates the likelihood that 
other markets could lower their losses 
by similar action. Actually, the Chi- 
cago contest was the experimental 
spearhead of a proposed national pro- 
gram to reduce livestock and meat 
losses through deaths, crippling and 








Livestock Haulers’ Jamboree 





TWO LIVESTOCK truck- 
ers discuss internal bruis- 
ing in hams caused by 
spreading. Bruised hams 
are shown on display 
board. Right, group of 
truckers inspect one of 
the portable loading 
chutes displayed at the 
first Chicago Jamboree. 


bruising, conducted by Livestock Con- 
servation, Inc., under the general man- 
agership of Dr. J. R. Pickard. 

The contest started on August 1, 
1950, and after that date all livestock 
loads coming into the Chicago market 
were noted as to species, number and 
condition. The mammoth record-keep- 
ing job, which was done under the 
direction of J. S. Porcaro, general 
superintendent of the Yards, entailed 


JAMBOREE QUEEN Barbara Hamel (left 
photo) extends good wishes to Raymond 
Niedermeier who won the door prize, as 
Fred Hatch, general chairman, looks on. At 
right W. J. O'Connor, general manager, 
Union Stock Yard and Transit Co., congratu- 
lates Walter Sellnau of Charlotte, la., who 
was acclaimed trucker of the year at the 
Jamboree. Mrs. Sellnau was present to share 
the honor with her husband. 


Bruise Losses 
f Tumble 75% in 


! Truckers’ Contest 


the posting of 360,000 separate items 
and was accomplished with the aid of 
International Business Machines equip- 
ment. 

During the 
3,895 livestock truckers were automati- 
cally enrolled and made aware of the 


seven-month contest, 


program’s objective—the damage-free 
hauling of livestock. They delivered 
101,300 truck-loads of livestock in this 
period with a total head count of 2,- 
862,000. The truck operators came from 
13 states and Canada. 

In selecting the winners, the factors 
of distance hauled, type of livestock 
hauled, and the volume hauled were all 
considered. 

The Jamboree was attended by about 
2,500 truckers. Fred Hatch, president 
of the Chicago Livestock Exchange, was 
the presiding chairman. 

William J. O’Connor, general man- 
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ager, USYTC., told the truckers of the 
work the stock yards company has done 
to eliminate bruising. Step-down un- 
loading chutes, improved holding pens 
and employe training, including visits 
to local packinghouses to see damaged 
carcasses, are some of the measures. 
He stressed the fact that truckers can 
become modern apostles of proper live- 
stock handling and, through their in- 
dividual efforts, do much to reduce 
bruise losses. 

Dr. Pickard then spoke on the pur- 
pose of the trucker safety contest. He 
pointed out that in the four hours 
allotted for the Jamboree, the natural 
loss to the industry from bruising 
would be $15,000. He declared that the 
total loss from deads, cripples and 
bruising would easily feed an Army 
camp of 450,000 men for one year. 

With the aid of bruised carcasses, 
Pickard illustrated the dollar loss. In 
the case of two quarters of beef, charts 
showed that damage to one carcass 
from a Choice animal was $44.88— 
$11.20 in trim and $33.68 in degrading 
—and to a good carcass was $19.52— 
$5.00 in trim and $14.52 for degrading. 

W. J. Wills of the University of 
Illinois described the farmer’s stake in 
safe handling of livestock. He stated 
that much of the farmer’s loss is in- 
direct: first, packer buyers purchasing 
animals deduct for bruises based on 
their average experience in the market 
and, second, hauling charges by the 
trucker reflect his insurance premium. 
The latter is based on the insur- 
ance company’s experience with the 
trucker as a risk. For example, while 
the average premium on cattle hauled 
55 to 75 miles in Southern Illinois was 
25c per head, this figure went up to 31c. 
For a 76 to 100-mile haul the average 
premium for cattle was 28c per head 
but the spread was from 18c to 365c. 
For hogs in this mileage zone the 
standard rate was 18c per head, but 
the upper charge was 3lc. Further- 
more, shipments from sources with 
known high bruise experience are 
priced 25@50c below the market. 

Wills stated that crowding livestock 
during shipment and failure to provide 
proper bedding and loading facilities 
contribute to higher shrinkage in 
transit. He pointed out that the prac- 
tice of starving livestock to get a 
better market fill boomerangs, since 
the hungry animals become listless 
and are easily excited, causing a high 
percentage of bruising. 

Walter Netsch, vice president, Ar- 
mour and Company, told of the pack- 
er’s interest in a bruise-free market. 
He stated that packers are keeping 
purchase records to show where bruise 
experience is high and are endeavoring 
to buy where experience is better. 

He stated that during two years 
when records were kept on beef bruises 
it was found that 24 per cent of the 
animals purchased were injured. 
Thirty-five per cent of the bruises were 
on the hips, 19 per cent on the shoul- 

(Continued on page 24) 
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Improve Receiving, Shipping Facilities 
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Picante MAJOR additions to the Menominee, 
Mich. plant of Plankinton Packing Co. have greatly facilitated both the re- 
ceiving of livestock and the shipping of finished products. These additions 
to the physical plant include a covered combination rail car and large truck 
loading dock, an increased stockyard capacity, a paved parking lot, a con- 
crete manure pit, and a concrete truck washing station. 

The plant was founded as the Twin City Packing Co. in 1912 by H. C. 
Boehm. The present building housing the packing company was opened in 
1928 and in 1948 the Menominee plant became a part of the Plankinton 
organization. Plankinton is an associate of Swift & Company. 

Prior to construction of the rail loading dock, this plant had no rail ship- 
ping facilities. The loading dock (see photo below) is of concrete and brick 
and is built as an integral part of the plant. The dock is approximately 65 
ft. long and varies in width from 14 to 21 ft. It is totally enclosed and 
can accommodate two railroad cars simultaneously. The north end of the 
dock faces on the street and large semi-trailer units may be backed up to 
a door at this point for loading or trans-shipment of meat. 

A decline conveyor for moving sides of beef from the third floor cooler 
to the dock level is soon to be installed. The dock has been constructed so 
that if future capacity requires, it may be extended to an overall length of 
121 ft. to service more cars at the same time. 

Beef and veal are slaughtered at this plant. The small number of sheep 
purchased through the com- 
pany’s buying stations in 
the immediate area are 
shipped by truck to the Mil- 
waukee plant for slaughter. 

A full line of Table Ready 
meats is produced at Me- 
nominee, including franks, 
bologna, liver sausage, 
fresh sausage, loaves, 
cooked hams, etc. All the 
Table Ready meats are pro- 
duced according to strict 
conditions of quality and 
sanitation. Beef and veal used in their manufacture are obtained from the 
local dressing plant. Pork materials, for the most part, are obtained from 
the Milwaukee plant. Operations in the Table Ready meats kitchen are an 
important phase of the business. The kitchen incorporates equipment of 
modern design best suited to handle the particular products made at Me- 
nominee. 

In addition to the normal packinghouse activities, the plant acts as a 
trans-shipping point for all Plankinton products that are shipped up from 
Milwaukee in large semi-trailer units. Small trucks from this plant branch 
out through northern Wisconsin and Upper Michigan to distribute these 
products. 

A paved parking area, 120x180 ft., has been installed on the opposite 
side of the plant from the rail siding. This yard serves not only as a park- 
ing area but also facilitates vehicle movement at both the small-truck load- 
ing dock and the stockyards. 

Holding pens for livestock are totally enclosed (see foreground, top 
photo) and cover an area of 4,800 sq. ft. These pens can accommodate 200 
to 250 cattle and are constructed with concrete floors and wood frames that 
are covered with corrugated galvanized sheeting on walls and roof. 
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vob Kated for 


More than 50 BRAND-NEW 
improvements . . . including 


NEW! SMOOTHER RIDE with new, “Ori- 
flow” shock absorbers—standard equip- 
ment on 1/,-, 344-, and 1-ton models. 


NEW! EASIER LOADING with lower 
ground-to-floor height—on all models 
through 2 tons. 


NEW! EASIER BAD-WEATHER STARTING 
with new moistureproof ignition and 
high-torque starting motor. 


NEW! MORE ECONOMICAL PERFORM- 
ANCE with higher (7.0 to 1) compres- 
sion ratio—on all models through 1 ton. 


NEW! SMOOTHER ENGINE IDLING with 


“hotter” spark plugs; on all models 
through 1 ton. 


e 
et day for 


THE TRUCK THAT FITS YOUR JOB...A DODGE ai TRUCK 


The National Provisioner—April 14, 1951 


Page 16 


PROVISIONERS 


rene LLL) eee. 


a 


BRAND-NEW POWER —You get more 
power than ever—engineered for your 
job! Eight great engines—with net 
horsepower stepped up as much as 20%! 
You get more of the right power for your 
needs—with top economy! Yet, with all 
their extra value, new Dodge ‘‘Job- 
Rated” trucks are priced with the lowest. 


BRAND-NEW EASE-OF-HANDLING — 
You can turn new Dodge ‘‘Job-Rated’’ 
trucks sharper . . . maneuver them more 
easily. New shorter turning diameters! 
New worm-and-roller steering gears! All 
this—plus_ cross-steering, wide front 
tread and short wheelbase. 


BRAND-NEW BRAKING SAFETY — 
New Dodge ‘“.Job-Rated” trucks are the 
trucks with new molded, tapered Cycle- 
bond brake linings! New extra-quiet 
action! New extra-smooth, extra-sure 
stopping! New longer lining life! (On 
new 114-ton and up trucks, except air 
brake models.) 


a ’ 





o 





PLUS THIS EXCLUSIVE! gyro! Fluid Drive available on %4-, 34-, and 1-ton, and Route-Van trucks. 
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IMPORT FRANKFURTS 


“Import” or “import style” are names 
sometimes applied to a high quality 
frankfurt. Originally such a product 
contained only pork but most firms use 
some veal in making this type of sau- 
sage. A typical formula for import 
frankfurts calls for: 


30 to 50 Ibs. veal trimmings 
35 to 15 Ibs. extra lean pork trimmings 
35 Ibs. regular pork trimmings 


Veal and extra lean trimmings are 
ground together through %-in. plate 
and placed in silent cutter with % oz. 
nitrite of soda, 2 oz. sodium nitrate 
and 8 oz. refined corn sugar. Meats are 
then cut for about 2 minutes with ice 
and following seasoning ingredients: 

6 oz. ground white pepper 
2 oz. ground coriander 
1 oz. ground nutmeg or mace 

Popularity of any sausage product is 
dependent on full, well-balanced flavor. 
In order to achieve such flavor regu- 
larly and conveniently, many sausage 
manufacturers use ready-prepared or 
specially-prepared seasonings, as manu- 
factured by reputable firms, in making 
their products. Such seasonings are 
easy to handle and have unvarying 
strength and flavor. Addition of 2 oz. 
of monosodium glutamate per 100 Ibs. 
of meat will accent the flavor. 

Add regular pork trimmings, ground 
through %-in. plate. After meat mix- 
ture has been cut to regular frankfurt 
consistency it is shelved overnight to 
cure or is stuffed in sheep casings, 
linked in 5 to 6-in. lengths and hung in 
cooler. Hold for an hour or two at room 
temperature next morning and smoke 
until sausage is dry and has a good 
color. 

Import frankfurts are cooked from 
7 to 10 minutes at 165 to 170 degs. F. 
Inside temperature of product should 
be brought up to at least 148 degs. 
Shower after cooking and chill in stor- 
age cooler before packing. 

An all-pork formula for 
frankfurts calls for: 


60 Ibs. extra lean pork trimmings 
40 Ibs. regular pork trimmings 
3 Ibs. binder 


Meats are cut in silent cutter and 
product is smoked and cooked in same 
manner as the veal-pork formula. 


import 


_ Making Fancy Souse 


The attractive appearance of a fancy 
souse makes it a dealer favorite for dis- 
play and its “coolness” and distinctive 
flavor are popular with housewives 
planning summer meals. Souse made by 
the following formula has lots of color. 
The meat ingredients are: 


15 Ibs. S. P. ham trimmings 
35 Ibs. cured pork tongues 
10 lbs. cured pork lips 

20 Ibs. cured pork snouts 

20 Ibs. cured pork cheeks 


Lean ham trimmings should be used. 
The meat ingredients are cooked, 
peeled, boned, cooled and cut into 1%4- 
in. pieces. The cooking shrink on these 
meats will run close to 45 per cent 
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which is not fully made up by addition 
of the gelatin solution and other ingred- 
ients. The diced meats are mixed with: 


1% Ibs, salt 

4 Ibs. cubed American cheese 
6% Ibs. diced pickles, sweet or dill 
3% Ibs. diced pimientoes 

10 oz. refined corn sugar 

6 oz. pig's feet seasoning 


Gelatine ‘solution for fancy souse is 
made from 18 lbs. of strained, clear 
cooking broth, 144"qts. 90 grain vinegar 
and 3% lbs. gelatine. This solution is 
poured over the mixture of meats, 
pickles, cheese, etc. after it has been 
filled in molds, tins or artificial casings. 

The souse is chilled overnight. It 
may be trimmed next morning, dipped 
in gelatine and stuffed in cellulose cas- 
ings or packaged in parchment or 
transparent wrap. 

The test formula for fancy souse re- 
ferred to above calls for: 


3 Ibs. 12 oz. cured snouts 


2 Ibs. 4 oz. ham pieces 
2 Ibs. 6 oz. cured pork cheeks 
5 Ibs. cured pork tonrnue 


1 Ib. 12 oz. cured pork lips 
Meats are handled in same manner as 
in regular formula and mixed with: 


6 oz. diced dill pickles 
8 oz. cubed American cheese 
4% oz. diced pimientos 
12 grams pig's feet seasoning 
12 oz. 45 grain vinegar 
10 grams refined corn sugar 
1% oz. salt 
2 Ibs. 4 oz. strained cooking broth 
6 oz. gelatine 


Hungarian Kolbase 
Processors looking for an unusual 
and tasty sausage product might con- 
sider Hungarian kolbase. Good mate- 
rials must be used in making this item. 
Following is a meat formula for a 
100-lb. batch of kolbase: 


10 Ibs. sinewless lean beef 
45 Ibs. lean pork trimmings 
4% lbs. regular pork trimmings 


The beef is ground fine and put in 
the silent cutter with about 10 per cent 
ice. The pork is ground through the 
%-in. plate. 

Pork and beef are well mixed with: 


3 Ibs. salt 

2 oz. sodinm nitrate 
\% oz. nitrite of soda 
8 oz. sugar 

& oz. white pepper 
3 oz. paprika 

3 oz. coriander 

2 oz nutmeg 
Garlic to suit 


Many packers have found conven- 
ience in use of ready- or specially-pre- 
pared seasonings, as manufactured by 
reputable firms, in making their sau- 
sage products. Such seasonings also 
insure that each batch of sausage will 
be flavored like other batches. Addition 
of 2 oz. of monosodium glutamate per 
100 lbs. of meat will accent the flavor. 

Stuff sausage meat in 28 to 32 mm. 
hog casings. Link 8 to 10 in. long and 
hang for 12 to 18 hours for proper de- 
velopment of color. Smoke the follow- 
ing morning. 

The best quality Hungarian kolbase 
is cooked or finished in the smokehouse. 
The following method is used by some 
manufacturers turning out a good 
product: 

Start smokehouse at 110 degs. F., 


and at end of two hours raise to 160 
degs. During the third hour, after good 
color has been obtained, again increase 
the smokehouse temperature to 180 
degs. and hold at this point until tem- 
perature at the center of the sausage 
reaches 145 to 150 degs. 

Put in water at 190 to 200 degs. and 
cook for three minutes. Give the prod- 
uct a good cooling shower and hang at 
room temperature for two hours. Han- 
dling in this manner results in good 
appearance and flavor. 


MAKING ALL-PORK LOAF 


Solid, medium-cut pork loaves are a 
popular specialty in some sections of 
the country. In some respects they are 
similar to luncheon meats or New Eng- 
land style ham. 

Of all the cuts of the hog, the butt 
is most suitable for the manufacture 
of this pork product because of its 
tenderness and the 70 per cent lean 
and 30 per cent fat which it contains. 

Instead of 70 per cent lean and 30 per 
cent fat from the butt there may be 
substituted, if desired, 70 per cent lean 
shoulder meat and 30 per cent solid fat 
trimmings; or 70 per cent lean trim- 
mings and 30 per cent solid fat trim- 
mings. 

All the meats should be chilled at a 
temperature of 34 degs. F. for 24 hours. 

Seasoning and curing ingredients 
should be added to the meat before 
chopping. For 100 lbs. of pork use: 


2% Ibs. salt 

12 oz. refined corn sugar 
12 oz. cane sugar 

3 oz. sodium nitrate 


No other spices should be used as 
natural meat flavor is desired in this 
product. Two ounces of monosodium 
glutamate per 100 lbs. of meat will 
enhance the flavor. 

Mix spices with meat. Have the 
grinder as cool as possible, using the 
5/64-in. plate. Examine knife and plate 
before putting the machine together. If 
everything is satisfactory, run meat 
through machine into a container. 
Transfer the container with the meat 
into the cooler at 36 degs. F. and leave 
there until fully cured. 

Never try to stuff this product before 
the meat is properly cured and has a 
nice red color. When the meat is cured, 
chop again. Then put in mixer and mix 
for one minute only and stuff in suit- 
able bags or in artificial casings. 

After stuffing, transfer product into a 
hot room or smokehouse (but do not 
have any sawdust or wood burning) 
for 3 to 4 hours at a temperature of 90 
to 95 degs. F. for a good color. Then 
bring the product into a room of 45 
degs. F. for the length of time required 
for drying. 

The U. S. Bureau of Animal Industry 
requires that products of this type made 
of pork must be heated in the smoke- 
house to an inside temperature of 137 
degs. F. or the trimmings used in the 
product must be subjected to 5-deg. re- 
frigerated storage or handled by other 
methods specified for pork products 
which may be eaten without further 
cooking. 
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KILL 


POWER 
COUNTS! 


Unbiased laboratory tests 
provesuperior knock-down 
and kill power of Diversey 
Insecticides over 10 other 
widely used industrial 
insecticides! 














ASK FOR A | 
Free Demonstration! 








CALL YOUR DIVERSEY 
D-MAN TODAY! 

Let him prove to you the amazing 
difference in KILL POWER 
assured with Diversey Modern 
System of Insect Control! No 
INSECT IMMUNITY BUILD- 
UP with Diversey Insecticides 
because only genuine high quality 
Pyretherum is used, assuring quick 
kill power always! Ask about the 
Diversey Vaporizer Loan Plan! 
Call, write or wire today! 


a “, Manufactured under rigid 
Fi | % Laboratory control, every batch 
+ a? » of Diversey Insecticide is tested | 
4 » ¢ on live insects for kill power! 

ad 
THE DIVERSEY CORPORATION | 
Industrial Insecticides Department 
1820 Roscoe 


Street Chicago 13, litinois 
In Canada: The Diversey Corporation (Canada) Lid. 
Port Credit, Ontario 


Page 18 


OPS Permits Sellers 
to Pass on Freight Rate 
Hikes in Certain Cases 

The Office of Price Stabilization has 
issued an interpretation of the Gen- 
eral Ceiling Price Regulation which 
permits sellers to add, in certain speci- 


fied circumstances, increased transpor- | 


tation costs to their prices. 


The order lists the following rules | 


for determining whether a seller may 


pass on to his buyers the recent general | 


increase in freight rates: 

(1) Increases in inbound transpor- 
tation costs, incurred by the seller in 
obtaining delivery from his supplier, 
cannot be added to the seller’s ceiling 
prices. The seller must absorb all such 
increases. 

(2) Increases in outbound transpor- 
tation costs on shipment by the seller: 

(a) If the seller during the base pe- 
riod quoted a delivered price he must, 
subject to the exceptions in paragraph 
(d) below, absorb any 


ered prices in different zones which do 
not correspond with the precise differ- 
ence in transportation costs incurred 
by the seller for delivery to each such 
zone, must absorb such increases. 

(b) If the seller sold f.o.b. in the 
base period, adding on only actual 
transportation costs, increases in out- 
bound transportation costs actually in- 
curred by the seller may properly be 
passed on to the purchaser. 

(c) Where the seller in the base pe- 
riod quoted an f.o.b. price, plus a 
“transportation charge,” but such 
“transportation charge” did not repre- 
sent the actual transportation cost in- 
curred by the seller, such sale, for the 
purpose of this interpretation, is con- 
sidered as falling within paragraph 
(a) above and the seller must therefore 
absorb any increase in transportation 
costs, as provided in paragraph (a). 

(d) If the seller sold at a delivered 
price during the base period, but such 
price was computed on the basis of an 
f.o.b. price, adjusted for the actual cost 
of making delivery to each individual 
purchaser, the seller may pass on in- 


| creases in transportation costs actually 


incurred. However, this method of 
computing the base period delivery 
price must have been objectively es- 
tablished to purchasers, as where the 
seller offered both a delivered and an 
f.o.b. price, the difference being the 
actual transportation costs, or where 
the seller quoted or billed actual 
transportation charges separately, or 
where the delivered price varied in 
each locality precisely by the differ- 
ence in actual cost of transportation 


incurred by the seller for delivery to | 


the several localities. 
(e) If the seller sold only at deliv- 


| ered prices in the base period and now 


desires to shift to f.o.b. prices, the 
seller must reduce his ceiling prices, as 
established for sales on a delivered 
basis in the base period, by the amount 
of each purchaser’s actual freight cost. 


increases in | 
transportation costs. Thus a seller who | 
sold to all buyers at the same deliv- | 
ered price, or who had different deliv- | 








Send NOW for Deming 
Vertical Turbine Pump 
BULLETIN NO. 4700-51. 


It shows in quick, graphic 
form how the Deming 
Vertical Turbine Pump 
is engineered for high 
efficiency pumping at 
low maintenance cost. 
Thousands of these 
pumps are in service. 
Their records of per- 
formance comprise 
convincing proof of 
thoroughly dependable 
operation and ability to 
keep costs of water to 
a minimum. 





A Deming Distributor in 
your area will cooperate 
in the selection of the 
best unit to meet YOUR 
specific conditions. You 
incur no obligation when 
you request full cooper- 
ation in assisting you to 
select the Deming Tur- 





THE DEMING COMPANY 
506 BROADWAY + SALEM, OHIO 


| AES 


‘DEMING DEMING 









bine Pump for your needs. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 














GLASS CONTAINERS: NPA Order 
M-51 prohibits new designs in glass 
containers after March 31. The order 
also contains means for establishing 
simplified styles of glass containers, if 
such action becomes necessary. 

HOG BRISTLES: NPA in an amend- 
ment to M-18 has tightened controls 
on the end-use of hog bristles of a cer- 
tain length and on the manufacture and 
sale of painters’ brushes. 

LEATHER: The leather industry 
advisory committee has unanimously 
recommended centralized government 
buying of all off-shore raw materials 
used by the industry for they believe 
it would be impossible to write an OPS 


NEVERFAIL. 


pricing regulation covering leather | 


which is imported unless purchased by 
the government and resold. 

ALUMINUM: NPA has told packers 
(in Amendment to M-7) of antibiotics, 
biologicals, blood plasma, sulfonamides 
and several other materials that they 
may use all the aluminum needed for 
sealing and covering packages contain- 
ing those items. Other packers than 
these are still held to the 65 per cent 
of the base period figure. 

FREIGHT CARS: Shortages in 1951 
will be more severe than those during 
World War II, Defense Transport Ad- 
ministration officials told the House 
appropriations committee, recommend- 
ing the building of new freight cars. 

STRATEGIC MATERIALS: The 
House banking committee approved a 
bill providing for a two-year extension 
of the government’s authority to con- 
trol exports of strategic materials, un- 
til June 30, 1953. 

COPPER: Users may adjust their 
own base periods to make up for more 
than 15 days of consecutive shut-downs 
during the base period, the first half of 
1950, NPA has ruled. 

MACHINE TOOLS: The government 
has ordered more than $60,000,000 
worth of machine tools from 13 manu- 
facturers as the first in its system of 
“pool orders,” the General Services 
Administration announced. 


AMI Advertising in May 
Features Uses of Bacon 
Service information, stressing the 
versatility of bacon, is presented in the 
May advertising of the American Meat 
Institute’s Meat Educational Program. 
The ad shows in attractive settings 
bacon and lima beans, bacon in sand- 
wiches and bacon around broiled ham- 


burgers. Helpful hints on cooking ba- | 
con and information on its nutritional | 


value are also included. 

The advertisement will appear in the 
May 21 issue of Life, the May 22 issue 
of Look and the May issues of Ladies’ 
Home Journal and Good Housekeeping. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 
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... for SPre-FScasoning 


taste-tempting 
meni 3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distine- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 

moist but never soggy. Write today for com- 
H.J.Mayer&SonsCo,,inc. Plete information. 


“The Man You Knew” 





H. J. MAYER & SONS CO., INC. 


) AVENUE 











Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


“The Old Timer’’— 
symbol of Speco Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 






FREE: Write for SPECO’s ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 
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PERSONALITIES 


and Events 





OF THE WEEK 








Ferrera Meat Co., San Jose, Calif., is 
installing new hog killing machinery 
and equipment. Although the plant 
was built to accommodate hog slaugh- 
ter, operations have been concentrated 
on cattle and lambs. The present in- 
stallation will enable the firm to meet 
trade requirements. Phillip Ferrera is 
the owner. 

&A recent fire at John Morrell & Co., 
Ottumwa, Ia., caused damage estimated 
at between $50,000 and $75,000, the 
large part of which was covered by in- 
surance. A brick and steel garage 
built in 1947 and 1948 and several ve- 
hicles in it burned. Origin of the fire 
is not known. Welding was going on 
in the garage when one workman ob- 
served a sizable fire and turned in the 
alarm. 

&T. G. Sinclair, vice president and 
treasurer of Kingan & Co., Indianap- 
olis, recently appeared on a_ public 
hearing at Butler University, Indian- 
apolis, of a U. S. House of Represen- 
tatives subcommittee on small business. 
Additional cooler facilities are being 
added to the meat distributing and 
processing plant of Safeway Stores, 
Los Angeles. 

»Maj. Gen. Harry H. Johnson has re- 
signed as co-director of the Mexican- 
United States Foot-and-Mouth Disease 


Commission to return to his post as 
assistant to the vice president of the 
Gulf Oil Corporation, Houston. Agri- 
culture Secretary Charles F. Brannan 
accepted the resignation, to be effec- 
tive May 1. Johnson has been co-direc- 
tor of the eradication program since 
May 1948. 

Mr. and Mrs. Charles E. Herrick, 
Rockford, Ill., observed their sixty- 
fourth wedding anniversary recently. 
Herrick, former president of the P. 
Brennan Co., Chicago, is 87 years old. 
After working for Rockford banks for 
18 years, Herrick entered the meat 
packing industry in Chicago and was 
active in it for 36 years until his re- 
tirement in 1936. He joined the Bren- 
nan company in 1905 and rose to the 
position of secretary, later became 
vice president and then president. He 
served two terms as president of the 
Institute of American Meat Packers 
and twice was vice president of the 
Chicago Association of Commerce. He 
is a past president of the Chicago Ro- 
tary Club and still holds membership 
in it and in the Union League Club. 
Mrs. Herrick, who has been active in 
the Daughters of the American Revo- 
lution, is a past state regent and a 
past vice president general of the na- 
tional organization. She has been a 
trustee of Rockford College since 1912. 
Isaac Huttenbauer, 74, a partner in 
E. Huttenbauer & Son, wholesale meat 
firm in Cincinnati, died recently. 
Tri-State Packing Co., Amarillo, 
Tex., expects to begin operations in 
June. Work on the one-story concrete 








THE AMERICAN MEAT INSTITUTE held a regional meeting, March 8, at Pittsburgh. At- 
tending were: W. E. Reinemann, chairman; W. F. Fried and W. E. Reineman, jr., all of Fried 
& Reineman; S. A. Granche and R. C. Allen, Allen Gauge & Tool Co.; M. Kieffer, Denholm 
Packing Co.; Raymond Alheimer and G. W. Weimer, Weimer Packing Co.; Gus Schmidt, 
Cincinnati Butchers’ Supply Co.; E. N. Ziegler and B. F. Bracy, Armour and Company; H. 
Carl Daum, Butler Packing Co.; R. A. Hofmann, R. E. Hofmann, G. C. Hofmann and A. J. 
Hahlinger, North Side Packing Co.; C. G. Pieper and C. H. Pieper, Oswald & Hess Co.; J. 


J. Cavanaugh, M. A. Bassani and R. G. Kuhiman, Wilson & Co.; 


F. A. Janda and Sam 


Demme, John Morrell & Co.; S. S. McKenney, Rath Packing Co.; R. H. Hahn, Edward Hahn 
Packing Co.; P. J. Dunham, Geo. A. Hormel; H. R. Davison and Merrill Maughan, AMI. 
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THE NEW LUXURY HOTEL, El 
forms the background for this picture of 
J. J. O'Connor, vice president in charge of 
the foreign division of Armour and Company, 


Panama, 


Chicago, and Otto G. Hausmann (left), 
manager of Armour, Inc., of Panama, taken 
during O'Connor's recent visit in the Republic. 





and brick building is well underway. 
The plant will have 30,000 sq. ft. of 
floor space and a minimum capacity of 
30 cattle and 75 calves or 125 hogs 
per hour. All-electric slaughtering 
equipment costing $125,000 will be in- 
stalled. Chilling and freezing of meats 
will be accomplished by 96 tons of re- 
frigerating equipment. Overall cost of 
building and equipment is estimated 
at $400,000. Officers are: Paul Walsh, 
president; Elmer Rabin, vice president, 
and Eddie Johnson, Amarillo, secre- 
tary-treasurer. The three officers with 
Jay Taylor and Lawrence Hagy form 
the board of directors. 

»A building and three farms owned by 
the Streator Meat Packing Co., 
Streator, Ill., were sold in federal court 
in Chicago recently. Sales were ap- 
proved by Austin Hall, federal referee 
in bankruptcy. The plant of the meat 
packing firm was sold previously to 
Rudolph Lipkowitz, operator of the 
Davenport Packing Co. 

»A newspaper ad offering Easter hams 
at bargain prices led to the discovery 
of the theft of about $10,000 worth of 
meats from the Swift & Company plant 
at Miami. The ad offered the hams for 
52¢c a pound. Since the price was below 
cost Swift sent an investigator to the 
market who learned where the propri- 
etor had bought the hams. This in- 
formation was turned over to the 
police. Donner revealed that a beef 
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just off the press... 


This valuable new booklet tells you 


quickly how to obtain superior results from curing materials. 


+ 
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Sweet, delicious taste, so much desired in hams, no longer 
need be a secret shared only by a few. 


This booklet tells you in simplest language how you, too, can 
produce better color, more tender and tastier meats that build 
big volume sales and greater profit. 


Send for your free copy today! 


KADIEM, INC. 


MEAT INDUSTRIES SEASONINGS, INC. 366 W. 15 ST., NEW YORK 11, N. Y. 
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boner on the night shift in the Swift 
plant smuggled. hams, sides of beef 
and other meats out of the plant. 

&D. C. Stowe has been appointed man- 
ager of the Swift & Company branch 
house in Chattanooga, Tenn., succeed- 
ing John T. Moore. 

»Robert T. O’Connell, 53, former head 
cattle buyer for John Morrell & Co., 
Ottumwa, Ia., died of a heart attack 
recently while visiting a friend in Ot- 
tumwa. O’Connell left Morrell about 
two years ago to become a member of 
the livestock commission firm of Wil- 
son and Flynn in Kansas City, Kans. 
»Foust-Yarnell Stockyards, Inc., Chat- 
tanooga, Tenn., has been purchased by 
a new corporation formed by Joseph 
H. Allison, II, president. He has re- 
signed as vice president and treasurer 
of J. H. Allison Co. Name of the new 
company is the Joe Allison Stockyards, 
Inc. 

®Chico Meat Co., Chico, Calif., has 
closed its retail shop after 38 years in 
this field. The company office has been 
moved to the packing plant and the 
firm will concentrate on cattle feeding 
and wholesale operations. The abattoir 
unit, which was completed two years 
ago, has had edible offal facilities 
added. Feeding yards are being en- 
larged and improved at present. 
&The Twelfth Annual Lamb and 
Wool Show at Oklahoma City will be 


held April 19 at the Oklahoma National 
Stockyards and the plants of Armour 
and Company and Wilson & Co. More 
than 250 stockmen are expected to at- 
tend. 

Henry Rehn, 71, partner in the Wil- 
liam G. Rehn’s Sons, Cincinnati, and 
his wife, Mrs. Carrie Rehn, 70, ob- 
served their fiftieth wedding anniver- 
sary recently. 

&John W. Coverdale, director of the 
agricultural bureau of the Rath Pack- 
ing Co., Waterloo, Ia., has been elected 
a director of the Black Hawk County 
4-H Club Fair. The fair will be held 
August 15-17. 

Articles of incorporation have been 
filed with the New York secretary of 
state for Cappellino Abattoir, Gouver- 
neur, N. Y. Directors are Paul Cappel- 
lino, 26 Dexter st., Gouverneur; Carl 
Bono, and Robert C. Davis. Incorpor- 
ated recently at Kings, N. Y. was 
Brothers Prime Meats, by Mathew M. 
Balmuth, Irwin Neugeboren and Irving 
E. Field, whose addresses are 170 
Broadway, New York city. 

»E. J. Vondra, superintendent of the 
Marshalltown, Ia. Swift & Company 
unit, has been appointed superintendent 
of the Swift plant at North Portland, 
Ore. He will succeed W. W. Finney, 
who has been transferred to St. Joseph. 
®Greenwood Packing Co., Greenwood, 
S. C., has installed a ten-tree smoke- 








THE AMERICAN MEAT INSTITUTE'S REGIONAL MEETING in New York city, March |, 


was attended by the following: G. A. Schmidt, jr., Stahl-Meyer; A. H. Kaiser and Frank 
Hayes, A. Woursell; George Schermann and Hubert R. Haun, Koliner's; William O'Reilly 
and David L. Speer, John Thallon & Co.; J. G. Deutsch, John Krauss; Benjamin Young, 
Association of Hotel & Restaurant Meat Purveyors; Roy Waldeck, Krey Packing Co.; H. C. 
Freese and R. J. Kellogg, Van Wagenen & Schickhans Co.; Edward B. Killip and C. J. Barr, 
Swift & Company; Henry C. Miller and A. L. Peirson, Arthur L. Peirson; R. A. Baker, O. E. 
Dunkerton and J. H. Stout, Rath Packing Co.; G. R. Davis, Geo. A. Hormel & Co.; F. L. 
Mossberg, Armour and Company; T. T. Armstrong, United Dressed Beef Co.; John J. Hanley 
and R. R. Fahringer, Wilson & Co.; J. S. Hanley, Cudahy Packing Co.; W. O. Hellwig and 
Fred Stove, Stove & Peter Packing Corp.; A. G. Brandfon and W. T. Harrington, John Minder 
Co.; M. B. Mandelbaum, Martin Packing Corp.; A. J. Buchsbaum, Aaron Buchsbaum Co.; A. 
C. Mauer and F. H. Firor, Merkel, Inc.; L. L. Coy, Plymouth Rock Provision Co.; J. G6. 
Abrams, Oscar Mayer & Co.; Sam Rosenblatt, Hartford Provision Co.; Boyd Squires, Hugo 
Nagel; Conrad Saunders, Canada Packers; V. E. Franz, Sperry & Barnes; E. E. Schwitzke, 
Trunz; W. E. Thomas, Cunningham Bros.; Irving Bercowetz, Connecticut Packing Co.; J. M. 
Evans and C. L. Wissmann, Chas. Wissmann Co.; J. W. Hyatt and F. J. Hallstein, John Morrell 
& Co.; G. W. Kern and F. H. Buchholz, George Kern; Bert Conn, Kansas Packing Co.; A. 
H. Bernstein, Lackawanna Beef Provision Co.; R. R. Earley, R. W. Earley & Co.; G. C. 
Pattison, Canada Packers; R. Dunseoth, Kingan & Co., and J. F. Buckley, Pendleton Dudley, 
A. P. Davies and Merrill Maughan, American Meat Institute. 
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Packers Plan Sectional Meeting 
At Central States Conference 


The meat packing industry will have 
its own sectional meeting at the Cen- 
tral States Safety Conference spon- 
sored by the Kansas City Safety Coun- 
cil and the Kansas City Chapter, Amer- 
ican Society of Safety Engineers. The 
meat packing section will meet April 
19, at the Municipal Auditorium, Kan- 
sas City, Kans. 

Industry speakers include: R. L. 
Owen, industrial relations manager, 
Swift & Company, Kansas City; Louis 
Sweet, director of safety and training, 
John Morrell & Co., Topeka, Kans.; 
Jack Thomas, general manager, Ar- 
mour and Company, Kansas City; A. 
P. Hurwitz, general manager, Cudahy 
Packing Co., Kansas City; A. L. 
Schmuhl, safety director, Wilson & Co., 
Chicago, and W. N. Davis, senior en- 
gineer, National Safety Council, Chi- 
cago. 





house and a new bacon press and auto- 
matic slicer, Henderson Barnett, sales 
manager, reported. 

®Packinghouse By-Products Co., Chi- 
cago, will maintain hospitality head- 
quarters in Suite 1650 at the Palmer 
House during the NIMPA convention, 
it was announced this week. Eagle 
Beef Cloth Co. will have suite 858. Ad- 
ditional exhibitors include Pavia Proc- 
ess, Inc., booth 30, and Village Black- 
smith Co., booth 24. 

»>H. W. Stump has been appointed su- 
pervisor of the John Morrell & Co. 
sales territory on the west coast of 
Florida, H. T. Quinn, sales manager for 
the Sioux Falls plant, has announced. 
Stump is a veteran of more than 25 
years in the meat packing industry. 
Portland Provision Co., Portland, 
Ore., has completed an addition to its 
plant which provides enlarged locker, 
dressing room and washroom facilities. 
New Julian smokehouses have also 
been installed. New modern equipment 
has been added in many departments 
of the plant, with a view to improving 
production efficiency and maintaining 
product quality. Jacob Gallus is owner 
and Walter J. Gallus, superintendent, 
of the company. 

»Henry Grady Lamb, 59, engineer for 
Swift & Company, Atlanta, Ga., for 16 
years, died recently. 

Joseph Adler, 77, who operated the 
Adler Meat Co. for more than 50 years, 
died recently. When he retired five 
years ago the management was as- 
sumed by his son, Philip Adler. 
®Boar’s Head Provisions, New York 
city, is revamping a portion of its plant 
to enable it to increase processing of 
boiled hams, a specialty item. The 
building will be completed sometime in 
July. 

»Edwin M. Rose, formerly with Swift 
& Company, Springfield, Mass., and be- 
fore that with other meat packing 
firms, has been appointed business 
analyst for the Springfield district of 
the Office of Price Stabilization. 
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\ — SYSTEM OF REFRIGERATED TRUCKING is 
backed by nineteen years of specializing in trucking 


A frozen foods exclusively. 

LL MATHEWS DRIVERS are especially trained to 
handle frozen shipments—nothing else. Effective 
Safety Control assures speediest possible deliveries. 


ELETYPE CONNECTIONS between all offices enable J S 
Mathews to speedily locate shipments for 


customers at all times. 
H... SATISFACTORILY the Mathews System serves its 
customers is attested by the fact that we operate 


E the world’s largest fleet of refrigerated trailer-trucks. 


NTIRE MATHEWS ORGANIZATION is devoted to the 
principle of maintaining the shipper’s quality by 


cS RIGERG Ne 
-~ of 


delivering his product in perfect condition. S eeelndl 
W.... NO ADDITIONAL CHARGE for refrigeration, M AT aI E ve S 


Mathews’ superb fleet of trailers maintain ZERO, or 


S any desired temperature, under all conditions. S¥s TE \ 


ERVING SHIPPERS of products requiring refrigeration, 
to points generally east of the Mississippi River, 
Mathews maintains terminal offices in the principal 
cities to serve you promptly. GENERAL OFFICES 
ONTARIO, NEW YORK 
Phone 4751 


Also Offices in: Boston, Mass. Detroit, Mich. 
Chicago, Ill. Jersey City, N.J. 
Cincinnati, O. Memphis, Tenn. 
Cleveland, O. Salisbury, Md. 


4 


For further information 
contact the office nearest you. 
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Truckers’ Jamboree 
(Continued from page 15) 


ders, 12.5 per cent on the back and 
rump, 9 per cent each on the ribs and 
rounds and 3 per cent on the plate. 
Causes were determined as follows: 66 
per cent from crowding, bumping and 
rushing; 14 per cent from trampling; 
10 per cent from canes, whips and 
clubs; 3 per cent from horns and 7 
per cent from other causes. The eco- 
nomic loss was $6.76 per bruised ani- 
mal and averaged out to $1.62 per ani- 
mal in the test lot. 


Netsch concluded by stating that: 


since the packer spends about 80c of 
his sales dollar for livestock, he def- 


/ 





initely will prefer to buy livestock from 
the low-bruise market. He emphasized 
that truckers have a real stake in loss 
prevention. 

Verne Drew, research director of 
Fruehauf Trailer Co., Detroit, de- 
scribed his company’s efforts in de- 
signing an ideal livestock van. One of 
the major problems is to make a unit 
to carry a light livestock load to the 
market and then return with a much 
heavier cargo of farm equipment, ani- 
mal feeds, fuel, etc. Standardization is 
difficult; after some effort to build a 
standard rear gate, it was decided that 
because of the varying demands of the 
livestock haulers it was best to tailor 
gates to customer specifications. 


CORNELL can furnish any 
kind used in the 
Meat Packing Industry 


Folding Cartons... 

Display Cartons ...Designed and 
printed in one or many colors for 
catching a buyer's roving eye. 


F Corrugated Shipping Containers for packaged 


Fs products. 

/ 

! Solid Fibre Shipping Cases for extra strength 
/ and moisture resistance. 





Weatherproof Solid Fibre Export Cases 
V2s, V3s, Vus, W5s Government Cases 


WOOD PRODUCTS COMPANY 


HUMMEL 


& DOWNING DIVISION 
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The company has made real prog- 
ress in building livestock vans. Size has 
been progressively increased with no 
sacrifice of livestock safety. Resilient 
springs have been developed which take 
the bounce out of hauling and reduce 
the danger of bruising from falls and 
trampling. Cattle vans are equipped 
with roofs for additional protection. 
Provision for species dividers has been 
engineered into the vans as well as a 
ventilating system controllable from 
the cab. Brakes are engineered to pro- 
vide easy stoppage without danger of 
piling. Tandem suspension has reduced 
the weight load per spring by 50 per 
cent making for a safer ride for the 
livestock. 

The formal program ended with 
presentation of awards to winning 
truckers. Sixty received cash or mer- 


| chandise certificates and the 300 top 


place truckers received honor roll cer- 
tificates which they can display on 
their trucks. 

Top winner and recipient of $700 in 
bonds and a $300 stairstep portable 
loading chute was 27-fear old Walter 
Sellnau of Charlotte, Ia. The former 
farmer, who has been in the livestock 
trucking business only a year and a 
half, hauled 7,000 hogs and 3,000 cattle 
with his seven-truck fleet and traveled 
80,000 miles in the contest work. 

He attributed his success to common 
sense precautions. All his trucks are 
equipped with portable loading chutes 
to be used at farms which lack loading 
facilities, an electric prodder is used 
in loading, and sand and limestone are 
placed on truck floors for better foot- 
ing. 


New San Jose Plant 


(Continued from page 13) 





| The plant has about 1,500 sq. ft. of 
| paved parking area in front. 


| Co. 


All stainless steel equipment for the 
plant and the steel switches, smoke- 
houses and sausage cookers were fur- 
nished by Meat Packers Equipment 
The stuffer, grinder, mixer and 
smoke generating unit are products of 
John E. Smith’s Sons Co. and the link- 
ing units are by Linker Machines, Inc. 
Partlow gauges are employed on the 
gas-heated smokehouses and Toledo 
dial scales for weighing operations. 
Bacon is sliced on a U.S. Slicing Ma- 
chine Co. unit and Jones-Superior saws 


| are used in the cutting room. Engi- 


neering was done by the Meat Packers 


| Equipment Co. Overhead refrigeration 
| units were made by the Worthington 
| Pump & Machinery Corp. 


| AFBF Booklet on Inflation 


The American Farm Bureau Fed- 
eration is distributing a booklet, “Is 
Your Choice Inflation?” in which it 
presents in simple, easily understood 
language a comprehensive discussion 
of inflation and means of controlling 
it, as well as reasons why price con- 
trols and rationing do not provide 
remedies. 
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FLASHES ON SUPPLIERS 


AMERICAN CAN COMPANY: One 
old timer honors another at American 
Can’s fiftieth anniversary dinner at 
Waldorf-Astoria Hotel, New York, as 
D. W. Figgis, right, chairman of the 
board and 49-year Canco veteran, pins 


50-year service emblem on George Wil- | 





helm of Canco sales. While the cele- 
bration was in progress at the Waldorf, 
similar fetes were held at the com- 
pany’s plants in the United States, 
Canada and Hawaii. Volume of Canco 
sales has climbed from about $25,000,- 
000 in its first year to more than 
$500,000,000 in 1950. The company 
employs about 34,000 people. 

THE AULA COMPANY, INC.: 
Henry Deutinger has announced the 
sale of this Long Island City (N.Y.) 
seasonings firm to Archibald and Ken- 
dall, Inc., New York City. Deutinger 
said that the business will still be 
operated under the same name and at 
the same address. He will continue as 
president and general manager of Aula. 
He has been made a vice president and 
director of Archibald and Kendall. 

A. E. STALEY MANUFACTURING 
COMPANY: This Decatur, Ill. firm has 
announced the creation of two new 
executive positions. Luther S. Roehm, 
formerly assistant general sales man- 
ager of the Dow Chemical Co., has 
been named manager of the corn divi- 
sion. Paul R. Ray, formerly vice presi- 


dent and milling division manager of 
Doughboy Industries, Inc., is manager | 


of the soybean division. In announc- 
ing the appointments, A. E. Staley, jr., 


president and chairman of the board, | 


said that the firm’s net sales have in- 
creased from $28,000,000 in 1940 to a 
current rate of about $170,000,000 an- 
nually. 


MINNEAPOLIS-HONEYWELL | 


REGULATOR CO.: Three new indus- 


trial managers and 18 additional men | 


have been assigned by Minneapolis- 


Honeywell to the field staff of its | 


Brown Instruments Division, it was 
announced by William H. Steinkamp, 
field sales manager of the industrial 
division. Joseph H. Matulis has been 
named industrial manager of Honey- 
well’s Chicago branch, Willard Smith 
of the Pittsburgh branch and Joseph 
H. Bowman of the Buffalo effice. \ 
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... SEE YOU AT 
THE N.1.M.P.A. 
CONVENTION 
















| FORM-BEST FULL-LENGTH STOCKINETTES are stronger and more 
elastic. They’re less absorbent . . . less shrinkage. 


PIN-TITE REINFORCED SHROUD 
CLOTHS pull tight and pin tight. 
They bleach meats white and marbleize. 
Look for the bold red stripe. 








COMPANY 
Cincinnati 14, Ohio 


* chice9® Cincieeali Gettin Products 
| 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 

advice. 











No. 2,544,316, SEASONING POINT 
FOR MEATS, patented March 6, 1951 
by Victor W. Higgins, Essex, Connect- 
icut. 

The point includes an auxiliary sea- 
soning-receiving reservoir extending 
radially from the point stem and serv- 
ing to receive seasoning liquid when 
the stem is in a horizontal position 
within the meat and to serve as a. han- 
dle portion for inserting the point into 
the meat. 

No. 2,544,437, SHEEP SKINNING 
PROCESS, patented March 6, 1951 by 
Robert P. Stow, Downers Grove, IIl., 
assignor to Armour and Company, Chi- 
cago, a corporation of Illinois. 

In this process in which the body 
portion of the sheep carcass is skinned 











are the steps of drawing the skin from 
the body portion downwardly to expose 
the top portion of the skull but with- 
out freeing the skin from the top por- 
tion of the skull, chopping the top 
portion of the skull below the skin to 
loosen the skin thereon, anchoring the 
free skin portion, and moving the car- 
eass and free skin portion relatively to 
each other to separate the skin from 
the skull. 

No. 2,544,724, APPARATUS AND 
METHOD FOR THE TENDERING OF 
MEAT, patented March 13, 1951 by 
Harvey C. Rentschler, East Orange, 
N. J., assignor to Westinghouse Elec- 
tric Corp., East Pittsburgh, Pa., a cor- 
poration of Pennsylvania. 

Here the method comprises passing 
electrical impulses, of short duration, 
at predetermined time intervals, and at 
potentials in the range between and 
including 3,000 to 1,750 volts, through 
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the carcass of an animal very soon 
after slaughtering and bleeding, and 
before natural deterioration resulting 














in a substantial loss of nerve and mus- 
cle irritability has taken place, in or- 
der to effect tendering. 

No. 2,545,451, GROUND MEAT 
PATTY FORMING MACHINE, pat- 
ented March 20, 1951 by Frank S. 
Elsaesser, Cincinnati, Ohio. 

More specifically, paper is unwound 
from two rolls to form a mashing or 
flattening throat into which. ground 





























stationary clamps mounted on the 
frame structure for holding an edge of 
skin on the meat pieces against for- 
ward movement with the conveyor, the 
conveyor permitting rotation of the 



































meat to form a patty is placed, the 
paper providing also protective strips. 
There are 16 claims. 

No. 2,544,681, TENDERING OF 
MEAT, patented March 138, 1951 by 
Albert Harsham, 
Cincinnati, and 
Fred E. Deather- 
age, Columbus, 
Ohio, assignors to 
The Kroger Co., 
Cincinnati, Ohio, a 
corporation of 
Ohio. 

There are 17 
claims to this proc- 
ess which includes 
electrically stimu- 
lating the muscu- 
lar tissue of the meat promptly after 
slaughtering of the animal and before 
the muscles have suffered natural de- 
terioration to the’ extent that the irri- 
tability of the nerves and contractile 
tissues is exhausted and thereby effect- 
ing release of a substantial portion of 
the latent energy of the muscular 
tissue. 

No. 2,545,718, MACHINE FOR 
SKINNING MEAT, patented March 20, 
1951 by William F. Weber, Chicago, 
Ill., assignor to Armour and Company, 
Chicago, a corporation of Illinois. 

This machine comprises a frame 
structure, an endless conveyor mounted 
thereon, a device fixed on the conveyor 
for passing meat pieces therewith, and 











meat piece about an axis below the 
edge of skin to turn the meat piece as 
the conveyor travels and thus remove 
the skin. 


MID Directory Changes 


The following directory changes were 
announced on April 2 by the U. S. De- 
partment of Agriculture: 

Meat Inspection Granted: Miguel 
Simons, sr., P. O. box 355, Chritiansted, 
St. Croix, Virgin Islands; and Haydu 
Beef Co., Ltd., 75 Stockton st., Newark 
5, N. J. 

Meat Inspection Withdrawn: Horne’s 
Fine Foods Co., Vandevere rd.; mail, 
P. O. Box 2001, Augusta, Ga.; Daven- 
port Packing Co., Inc., Water st., Mi- 
lan, Ill.; Armada Food Products Co., 
5201 W. Grand ave., Chicago 39, IIIL.; 
Ruff Products Co., R.F.D. 1, Elkhart, 
Ind.; and Stonie’s Barbeque Co., 2101 
Beech st., Terre Haute, Ind. 

Horse Meat Inspection Granted: Bel- 
lows Falls Packing Co., North Walpole, 
N. H.; mail, P. O. Box 338, Bellows 
Falls, Vt. 

Meat Inspection Extended: Dorset 
Foods, Ltd., 44-02 23rd st., Long Island 
City, N. Y., to include subsidiary Ex- 
press Food Corp. 

Change in Name of Official Establish- 
ment: Ideal Packing Co., Inc., 3095 E. 
Vernon ave., Vernon, Calif., instead of 
Baldridge Packing Co.; and Meats of 
Clarkston, Inc., 15th and Fair sts., 
Clarkston, Wash., instead of Meats, 
Inc. 

Change in Address of Official Estab- 
lishment: Swift & Co., 230 S. Muskego 
ave., Milwaukee 1, Wis., instead of 
Muskego ave. and Canal st.; and Ruchti 
Bros., 10600 Ruchti rd., South Gate, 
Calif., instead of Imperial hwy. and 
Garfield ave. 


Armour Frosted Food Line 
Wins Packaging Award 
Armour and Company’s new “Meal in 
a Hurry” line of fresh frosted meats 
recently won first award in the food 
classification of the 1951 carton compe- 
tition, sponsored by the Folding Paper 
Box Association of America. Compet- 


ing with more than 100 other entries, 


the Armour package was cited for its 
five-color printing, family grouping to 
stimulate sales and immediate product 
identification. 

The fresh frozen line includes beef 
Steakees, hamburger patties, chopped 
beef, veal cutlets, pork cutlets, pork 
tenderloin and boneless pork chops. 
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You do it less often 





by using Dependable Quality 
CRANE VALVES 


That’s why 
more Crane Valves 
are used 
than any other make 


. «this valve likes tough throttling jobs 


—And for durable, maintenance-free 
service, it’s typical Crane quality. The 
plug-type disc and seat construction in 
Crane No. 144P’s utilizes the tough- 
est combination of metals found in 
150-Pound brass valves. Extra wide 
seating surfaces give high resistance to 
damage by “wire drawing” or foreign 
matter. Crane disc taper is precisely 
correct for accurate flow regulation. 


Whether you need throttling valves or any 
other type, you'll pay less in the long run 
by insisting on Crane Quality. Get a dem- 
onstration by your Crane Representative. 


CRANE CO., General Offices: 
836 S. Michigan Ave., Chicago 5, IIL. 
Branches and Wholesalers Serving All Industrial Areas 


HEATING 
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Battery of ATMOS Stainless Steel Smokehouses at 
BOSTON SAUSAGE & PROVISION CO. 


Automatically Regulated by 


POWERS: 


AIR CONDITIONING CONTROL 


Better Quality Products—Lower Labor Costs 
assured by these modern smoke houses 


V Check these advantages: Complete processing within the 
smoke house; facilities for washing treed meats immediately 
after smoking; stainless steel surfaces for rapid house clean- 
ing after each smoke operation; two to three degrees range 
of temperature throughout the house, resulting in controlled 
temperature recording with variations of less than 1°F. 


Powers smoke house temperature control dates back to World 
War I when our simple self-operating regulators were widely 
used on AIROBLAST gas-fired units. Now with a complete line 
of time tested pneumatic controls for every requirement of 


modern smoke houses, you can always rely on those regulated 
by POWERS. 


When you want dependable temperature control for any of the 
following processes or operations: 


Large Water Heaters - Booster Heaters for Sterilizing - Hog Scalding Vats and De-hairing 
Machines « Cooking Vats, Kettles and Sausage Steaming Cabinets - Smoke Houses - Drying, Curing 
and Chilling Rooms - Slicing and Packaging Rooms — and Many Processes in By-Product Plants 


--- please phone or write our nearest office. There’s no obligation. 


THE POWERS REGULATOR CO. 


Established 1891 @ OFFICES IN OVER 50 CITIES @¢ See Your Phone Book 
CHICAGO 14, ILL., 2725 Greenview Ave. @ NEW YORK 17, N.Y., 231 E. 46th St. 
LOS ANGELES 5, CAL., 1808 West 8th St. e TORONTO, ONT., 195 Spadina Ave. 

MEXICO, D. F., Edificio “La Nacional” 601 (SHA) 
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Plant Operations 
New Machine Stuffs 


Chubs at Fast Rate 
With One Operator 











A filler machine, Exact-O-Fill, which 
permits continuous stuffing of sausage 
chubs of predetermined weight from 
casing lengths up to 40 ft. has been 
developed by The Globe Company, Chi- 
cago. The unit can fill the chubs with 
any required weight from 4 to 16 oz. 
The production rate is stated to be 
thirty 8-oz. units per minute. The en- 
tire operation is performed by one 
stuffer operator. John Hill, Globe ad- 
vertising manager, is shown with the 
machine. 

The unit, which is pneumatically op- 
erated, is attached to the stuffing cock. 
An inner stuffing tube and over it, a 
variable-size casing tube, are attached 
to the front of the new filler. The outer 
tubes, which vary with casing diameter, 
are quickly attached and they can be 
pre-threaded by a worker other than 
the stuffer operator with obvious econ- 
omies. Any type of casing can be 
threaded onto the tube—natural, cellu- 
lose, Saran, etc. 

When the threaded tube is attached 
to the filler the stuffing is performed 
by actuating the filler with a foot pedal 
which ean be operated from either the 
standing or sitting position and which, 
with its hose, is movable to suit the 
convenience of the operator. The cas- 
ing is tied or stapled with a special 
hand stapler. The first tie is made 
when the threaded tube is affixed to 
the filler. 

As the product is stuffed into the cas- 
ing the operator gives the end of each 
segment a twist and then ties the sec- 
ond end with the stapler which feeds 
from a continuous reel of soft metal. 





Szent Gyorgyi to Study 
Mysteries of Muscle 
Under Armour Grant 


Armour and Company has announced 
that it has made a substantial grant-in- 
aid to Dr. Albert Szent Gyorgyi, fa- 
mous Hungarian biochemist and a 
Nobel prize winner, for a research pro- 
gram in the chemistry of muscle. Dr. 
Gyorgyi, with seven assistants, will 
work at the Marine Biological Labora- 
tories in Woods Hole, Mass. His work 
will be a continuation of research he 
carried out in Hungary for a dozen 
years before he fled the Communist 
regime there in 1947. 

No specific objective has been set for 
the program; it is one of pure research, 
it was explained by F. W. Specht, pres- 
ident of Armour. However, it is hoped 
that practical application will emerge 
from the work. It is anticipated that 
knowledge derived from the study 
might even aid in solving such meat 
packing industry problems as “dark 
cutters,” why one of hundreds of pieces 
of ham or bacon will soak up too much 
salt and the effect of freezing on meats. 
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The stapler cuts, forms and crimps its 
own clip on the sausage casing. 

After the whole casing length has 
been stuffed, it can be hung on sticks 
and processed as a strand of chubs, or 
it can be cut into its individual com- 
ponents. No matter how the chubs are 
processed, however, it is stated that 
the major economy of one-operator 
stuffing accrues. 

The filler permits the sausage kitch- 
en to use a continuous printed or plain 
cellulose casing. The casings used can 
carry a family design for the products, 
such as liver sausage, bologna and 
spreads, being stuffed in chub form. 

At the end of a day’s operation, or 
between batches of product, the entire 
unit can easily be removed from its 
housing, taken to a sink and washed. 
The two shells of the filler which con- 
tain the product ports can be disas- 
sembled quickly by unclamping the out- 
er clamping ring. 

The unit has a notched weight setting 
in 2-oz. graduations. Prior to stuffing 
this notch is set for the desired weight 
to permit equal operation of the filling 
ports on either side of the dam. Ad- 
justments which must be made because 
of product variation are made on the 
outside of the filler by loosening a 
thumb nut and moving the indicator. 
This operation is for fine weight ad- 
justment. 

Stuffer pressure is utilized to fill one 
port to capacity while the filler air 
pressure stuffs out the product from 
the other port into the casing at a con- 
stant pressure. 








New “Essential” Job List 


The Commerce Department has re- 
vised its list of “essential” industries 
for use by the Defense Department in 
deciding whether workers should be 
drafted or left at their jobs. Food 
processing is still among the new list 
of 25 industries, now reduced from 72. 

The Labor Department is expected 
to revise its “critical” list shortly. 
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Here’s How Cudahy 


bi Double Tested Sheep Casings 
Boost Your Profits... 


LESS CASING-BREAKING means minimum 
work stoppages, inspection costs, rejects... 
lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Sheep Casings are rigidly 
tested for strength. 
BETTER-LOOKING SAUSAGES increase sales. 
Always uniform insize,CudahySheep Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales 7 this 
lump, a tizing appearance. Capture 
the eeleudiadl flavor and sealed-in 
juiciness natural casings afford—switch 
to Cudahy. 
TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings... and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 
Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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April 7 Weekly Pork Output 6% Higher; 
Total Meat Production Advances 


N INCREASE of 6 per cent in 

federally inspected pork produc- 
tion was the major factor in a 9,000,- 
000-lb. weekly increase in total meat 
output. Inspected meat output for the 
week ended April 7, as reported by the 
U. S. Department of Agriculture, rose 


in the week before and 117,000,000 lbs. 
for the same period a year earlier. 
Calf slaughter slipped to 104,000 
head from 106,000 head a week earlier 
and was far below the 119,000 head 
last year. Inspected veal output in the 
three weeks under comparison was 10,- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended April 7, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. -Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Apr. 7, 19561..... 212 118.5 104 10.3 1,185 162.3 139 7.0 298.1 
ar. ai, 1951..... 214 118.3 106 10.4 1,153 153.3 152 7.3 289.3 
Apr. 8, 1950..... 216 117.2 119 11.7 1,026 135.8 204 9.8 274.5 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep oes Per Total 
Cattle Calves “—- Lam 100 mil. 
Week ended Live Dressed Live Dressed Live ressed Live Seamed lbs. Ibs. 
Apr. 7, 1951.....1,010 559 176 99 244 137 104 50 14.4 41.7 
Mar. 31, 1951..... 1,010 553 174 YS 238 133 102 48 14.9 40.9 
Apr. 8, 1950 ..... 986 543 175 98 237 132 100 48 14.9 36.2 








to 298,000,000 Ibs. or 3 per cent above 
the 289,000,000 lbs. produced a week 
earlier and 274,000,000 lbs. in the cor- 
responding week a year ago. 

Cattle slaughter totaling 212,000 
head dropped 1 per cent below the pre- 
vious week’s 214,000 head and 2 per 
cent under the 216,000 head recorded 
for the same week in 1950. Beef pro- 
duction, however, remained at 118,000,- 
000 lbs. compared with 118,000,000 lbs. 


300,000, 10,400,000 and 11,700,000 lbs., 
respectively. 

For the fifth consecutive week total 
hog kill showed an iftcrease. The 1,- 
185,000 head slaughtered in the week 
ended April 7 rose 3 per cent above the 
1,153,000 head slaughtered a week ear- 
lier and 15 per cent over the 1,026,000 
head in 1950. Pork production, total- 
ing 162,000,000 lbs., jumped 6 per cent 
above the 153,000,000 lbs. in the pre- 











LIGHT AND MEDIUM HOGS IMPROVE CUTTING POSITION 


(Chicago costs and credits, first three davs of week.) 


Prices paid for pork from the light 
and medium hogs leveled off this week 
after declining for about a month. 
Product from heavy hogs sold 25c per 
ewt. lower than last week, however. 
Live hog casts dropped 22 to 26c per 
ewt. lower for the three weights. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 





r 
i 
iy 











——180-220 Ibs. ——220-240 Ibs.——. ——7240-270 Ibs. 
Value Value Value 
Pet. Price per a’ ae Pet. Price per per cwt. Pet. Price per per cwt 
live per ewt. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. = iIb. alive yield wt. = Ib. alive yield 
Skinned hams .....12.6 46.5 $5.86 $ 8.42 12.6 46.38 $5.84 $ 8.19 12.9 45.9 $5.92 §$ 8.31 
BUSES cicecscccee § 5.6 33.6 1,88 2.72 5.5 32.2 1.77 2.48 5.3 32.2 1.71 2.38 
Boston butts ...... 4.2 39.2 1.65 2'39 4. T 38.1 1.56 2.21 4.1 37.5 1.54 2.13 
Loins (blade in) ..10. : 43.5 4.40 6.35 9.8 2.0 4.12 5.84 9.6 37.7 3.62 5.05 
Lean cuts ...... ... ° $13.79 $19.88 owe ee $13.20 $18.72 oe ooo $12. 79 $17.87 
Bellies, 8. P. .....11.0 32.6 3.59 5.18 9.5 32.0 3.04 4.32 3.9 25.7 1.01 1.41 
Bellies, D. 8. .......- see oes eee 2.1 21.4 45 .64 8.6 21.4 1.84 2.57 
UE GED ccccnccs ces a oa'e aes 3.2 18.0 42 58 4.6 13.5 -62 86 
Plates and jowls .. 2.9 14.1 41 59 3.0 14.1 43 59 3.4 14.1 48 68 
Raw leaf ......... 2.3 15.5 .36 49 2.2 15.5 .B4 48 2.2 15.5 .B4 48 
P.S. lard, rend. wt.13.9 16.4 2.28 3.26 12.3 16.4 2.02 2.83 10.4 16.4 1,71 2.38 
Fat cuts & lard. es $ 6.64 3 9.5 es $6.70 $ 9. 44 0° ..» $6.00 §$ 8.38 
BORTETTNS  ccccctccs 35.8 .58 rm 1.6 8 51 .73 1.6 23.0 .BT 50 
Regular trimmings. 3. ‘3 22.1 .73 1.04 3.1 22.1 .69 93 2.9 22.1 64 -90 
Feet, tails, etc. . 2.0 11.6 -23 34 2.0 11.6 .23 82 2.0 11.6 .23 .33 
Offal & miscl. ....... 1.00 1.45 se 1.00 1.44 ee ae 1.00 1.43 
TOTAL YIELD 
& VALUE ..... 69.5 22.97 $33.05 71.0 $22.42 $31.58 71.5 . $21.03 $29.41 
Per Per Per 
cwt. ewt. ewt 
alive alive alive 
CO, RE arccscecantscea $21.18 Per cwt. $21.35 Per cwt. 21.338 Per cwt 
Condemnation loss .......... All n. All fin. 11 fin. 
Handling and overhead ..... 1.15 yield 1.01 yield 91 yield 
TOTAL oo PER CWT... .$22.44 $32.29 $22.47 $31.65 $22.35 $31.26 
TOTAL VALUE .........-+. 22.97 33.05 22.42 31.58 21.03 29.41 
Cutting margin ........... +$.53 +$.76 —$.05 —$.07 —$1.32 $1.85 
Margin last week ......... + .25 + .36 — .32 — .45 — 1.29 — 1.81 
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ceding week and 20 per cent over the 
136,000,000 lbs. in 1950. Lard output 
also rose to 41,700,000 lbs. from 40,- 
900,000 lbs. a week earlier and 36,200,- 
000 lbs. a year before. 

Sheep and lamb slaughter continued 
to show a steady decline for the fifth 
straight week with 139,000 head slaugh- 
tered compared with 152,000 head a 
week ago and 204,000 head killed in 
the same week a year ago. Production 
of lamb and mutton for the three weeks 
under comparison amounted to 7,000,- 
000, 7,300,000 and 9,800,000 Ibs., respec- 
tively. 


Reduced Output of Meat 
In Canada Reflected in 
Exports and Consumption 


Canadian meat production totaled 
1,915,800,000 lbs. in 1950, a drop of 
1.5 per cent from the 1,954,400,000 Ibs. 
produced in 1949, according to a re- 
port by the Dominion Bureau of Sta- 
tistics. Despite the 39,600,000-lb. drop 
from the previous year’s total, 1950 
output maintained a 498,900,000-lb. 
margin over the 1935-39 average of 
1,416,900,000 Ibs. 

Canadian meat output has dimin- 
ished progressively since 1947 when 
2,128,600,000 Ibs. were produced. Beef 
production dipped 5.3 per cent and 
lamb and mutton dropped 13.2 per cent 
from 1949 while pork and veal both 
increased 4.9 and .7 per cent, respec- 
tively. 

Total meat exports of 188,100,000 
lbs. were below both the 198,400,000 
Ibs. shipped in the previous year and 
the 193,400,000-lb. five-year average. 
Beef and veal exports fell to 89,000,- 
000 Ibs. in 1950 from the 105,100,000 
Ibs. in 1949. Pork exports, however, 
rose to 85,100,000 Ibs. from 76,100,000 
lbs. a year earlier. Mutton and lamb 
exports amounted to 2,800,000 lbs. com- 
pared with 3,900,000 lbs. exported a 
year earlier and canned meat shipments 
fell to 11,200,000 lbs. from the previous 
year’s 13,300,000 lbs. 

Per capita consumption of meat in 
Canada during 1950 declined to 128.5 
Ibs. from the 1949 per capita consump- 
tion of 132.9 lbs. A breakdown of con- 
sumption by types of meat was as fol- 
lows: Beef, 50.5 lbs.; Veal, 9.2 Ibs.; 
lamb and mutton, 2.5 lbs.; pork, 60.8 
lbs., and canned meats, 5.5 lbs. 


FEBRUARY MEAT GRADING 

The total of meats, meat products 
and by-products graded by the U. S. 
Department of Agriculture in February 
was reported in thousands of lbs. (i.e. 
“000” omitted) as follows: 


Feb. Jan Feb. 
1951 1951 1950 
ree -++ee+-185,280 241,145 168,923 
Veal and calf. . veoco ae 4,051 4,774 
Lamb, vearling and 
CO rerrrr 7,638 9,720 8,928 
Total ° -195,630 254,916 182,625 
All other meats and 
lard . seeeeees 13,235 26,265 51,012 
Grand total ....... -208,865 281,181 233,637 


For good men and equipment, see 
the Classified Section. 
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Every trip is a dress parade for a firm dis- 
tributing a food product because purity, clean- 
liness and goodness are so closely associated 
with packaging and method of delivery. That’s 
why so many leaders in the dairy, meat and 
frozen foods industries rely on beautiful Batavia 
Refrigerated Bodies to carry their proud colors. 


The purchase of a custom-built Batavia Body 
always reflects pride-of-ownership in a firm’s 
name and product quality. Yet, graduating to 
Batavia delivery is not an expensive change. 
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These finer bodies stay new-looking longer, re- 
quire so little maintenance. 


Today, a Batavia Refrigerated Body can rep- 
resent marked new operating economies when 
equipped with a Batavia Hydraulic Refrigera- 
tion System. This self-contained system op- 
erates off your truck’s own power take-off, gives 
you bigger payloads, rapid over-night pull 
downs, larger territorial coverage. Write us 
today for the complete story. 


it is smart merchandising to keep a clean, beautiful delivery body before your Batavia makes the delivery body a part 


retail and consuming public. 


of modern merchandising. 






Write 


© | BATAVIA BODY COMPANY 


BATAVIA, ILLINOIS 








Boxes... 


— 
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...are the 


preferred container 
for meats 


* Rapid refrigeration 
* Easy to pack and unpack 
* They over-pack, 


actually carry 5% to 10% more products 


* Cleated ends for 
easy handling 


* High stacking strength — 
easy palletizing 


Genetdl sox company 22." 


GENERAL OFFICES: 

x x x x x 538 N. DEARBORN ST., CHICAGO 10, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Lovis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. 





WHOLESALE FRESH MEATS 


CARCASS BEEF 


(Le.1. prices) 


Native steers— 
Prime, 600/800 
Choice, 500/700 
Choice, 

Good, 500/700.. 

Commercial 
cows, 500/800 

Can. & cut. cows, 
north., 350/up 

Bologna bulls, 600/up 


STEER BEEF CUTS 
500-800 ib. Carcasses 
(Le.1. prices) 
Prime: 
Hinds and ribs 
Hindquarters 
Rounds 
Loins, trimmed ........ 
Loins and ribs (sets) 
Forequarters 
Backs 
Chucks, square cut 
Ribs .... 
Briskets 
Navels 
Choice: 
Hinds and ribs 
Hindquarters 
Rounds 
Loins, trimmed 
Loins and ribs (sets 
Forequarters 


Briskets 
Navels ... 
Short plates 
Front shanks 
Bull tenderloins, 5/up 
Cow tenderloins, 5/up 


BEEF PRODUC 


(1.c.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen 
Tongues, No. 2, 

fresh or frozen 
Brains 
Hearts eenovese 
Livers, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 
Lips, scalded 
Lips, unscalded 
Lungs > SR ee a a. 
Melts . BeOshees 10 
Udders 





BEEF HAM SETS 
(1Le.1. prices) 
Knuckles, 6 Ibs. up, 
SEE sactdenases 
Insides, 12 Ibs. up 
Outsides, 8 Ibs. up 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned 
Veal breads, under 6 oz... 
6 to 12 oz éaseecbos 
12 oz. up 
Calf tongues 
Lamb fries 
Ox tails, under % Ib 
Over % 


Apr. 11, 1951 
r ib. 


WHOLESALE SMOKED 


MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped ... ‘ 52 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...54 
Hams, skinned, 16/18 Ibs., 
wrapped bivust ath Ge osu 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped. ..54 
Bacon, fancy trimmed, bris- 
ket off, 8/10 Ibs., 
wrapped 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
wrapped 
Bacon, No. 1-Ib 


2 


Carcass 
(1.c.1. prices) 
Prime, 80/150 . 
| Choice 50/80 .. 
| Choice, 80/150 

| Good, 50/80 
Good, 80/150 . oe 
| Commercial, all weights .. 


@54 
@56 
@ia 


@6 


@18% 


@45% 


@n6 
@no 
@i4 
@49 
@51 
@48 


CHICAGO 


CARCASS LAMBS 
(Le.L. prices) 
Choice, 30/50 e 
Good, 30, - + ode 


Commercial, ‘all weights. .53 @55 


CARCASS MUTTON 
(Le.L. prices) 
Good, 70/down 
Commercial, 70/down 
Utility, 70/down e 


FRESH PORK AND 
PORK PRODUCTS 


(1.c.1. prices) 

Hams, skinned, 10/16 lbs.47 @47% 
Pork loins, regular, 

12/down at 
Pork loins, boneless 
Shoulders, skinned, bone 

in, under 16 Ibs. 
Picnics, 4/6 Ibs. 
Peenees, GF Te. ccccscese 
Boston butts, 4/8 Ibs. ....3 
Tenderloins, fresh 8 
Neck bones 
OS Pr oon ; 
Brains, 10 lb. pails 
Ears . ote 
Snouts, lean 
Feet, front 


SAUSAGE MATERIALS— 
FRESH 


(Le.1. prices) 

Pork trim., regular ...... 
Pork trim., guar. 50% lean. 
Pork trim., spec. 85% lean. 
Pork trim., ex. 95% lean. 
Pork cheek meat, trimmed. 
Bull meat, boneless 5 
Bon'ls cow meat, f.c., C.C. 
Beef trimmings, 85-90%.. 
Cow chucks, boneless 

Beef head meat 

Beef cheek meat, trmd.... 
Shank meat .. pe eeeen ee 
Veal trimmings, boneless. . 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
(1.c.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in 7 @s80 
Domestic rounds, over 
in., 140 pack ....1.056@1.10 
Export rounds, wide, 
over 1% in. a . -1.55@1.65 
Export rounds, medium, 
1.00@1.05 


1% to 1% peeasswee 
Export rounds, narrow, 
1 in. under -1.25@1.40 
1 weasands, 
-14 @15 


8 
9 


1.35@ 1.55 


No. 2 weasands . ° 
Middles, sewing, 1%@ 


= @... 

Middles, select, wide, 

2@2% in 1.50@1.60 
Middles, select, extra, 

2%@2% in. .........1.90@2.10 
Middles, select, extra, 

2% in. & up ° -2.40@2.85 
Beef bungs, export, 

No eas ‘ -...-34 @35 
Beef bungs, domestic ... 26 
Dried or salted bladders, 

per piece 

12-15 in. wide, flat 25 

10-12 in. wide, flat ...14 

8-10 in. wide, flat ... 5 

Pork casings 
Extra narrow, 29 

mm. & dn 
Narrow, mediums, 

29@32 mm . 4.15@4.35 
Medium, 32@35 mm .3.30@3.35 
Spe. med., 35@38 

mm ey ... -2.70@2.90 
Wide. 38@43 mm - -2.60@2.70 

Export bungs, 34 in. cut..30 @32 
Large prime bungs, 

34 in. cut pean 
Medium prime bungs, 

34 in. cut ...........14 @16 
Small prime bungs . 11 
Middles, per set. 

cap off Leer ee ST 


DRY SAUSAGE 
(Le.1. prices) 


..-20 @21 


Cervelat, 

Thuringer 

Farmer 

Holsteiner 

B. C. Salami oseseend 
B. C. Salami, new con. .. 
Genoa style salami, ch. 
Pepperoni 

Mortadella, 

Italian style hams 
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MIL-O-BANDS 








Military Packaging 


Check Milprint Self-Service Labels, Too! 


i ee he ee ae 


\ 





The 





NATIONAL 











Automatic Smoke Generator 


MODEL 12-S 


Patent Pending 


PACKERS ano SAUSAGEMAKERS: 


DIMENSIONS OF STANDARD 








UNIT No. 12-S 
ener PG cmtiote” & 39" 
Height 50” 
Smoke Outlet Size. 9” dia. 
Water Inlet Size. Vy" 





Here's Your Completely Automatic 


NATIONAL SMOKE GENERATOR 


By minimizing costly shrink, saving on labor, and dras- 
tically reducing your sawdust bills, the “NATIONAL” 


actually pays for itself in a matter of months! 


The 


“NATIONAL” means all-around better product with 


sales-inviting color and flavor. 


Model No. 12-S (illus- 


trated) provides continuous, dense smoke for 6 to 8 
double cage houses! Write for free-trial details and list 
of packers using ten or more of these machines! 


NATIONAL FEATURES: 


. Heavy, dense smoke 
Safe from fire 
24-hour operation 
Cast aluminum blower fan and housing 
Stainless steel sump chamber 
Thermostatic control 

Large storage capacity 
Automatic non-clog feed 
Heavy-duty construction 
Push-button control 

. Operates at low temperatures 


NATIONAL SMOKEHOUSE EQUIPMENT, INC. 


375 Lexington Avenue * 
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Clifton, New Jersey 
Telephone: GRegory 3-1600 











DOMESTIC SAUSAGE 
(Le.L prices) 


Pork sausage, hog casings.48 @52 
Pork sausage, bulk ...... 42 
Frankfurters, sheep cas....54 @56 
Frankfurters, hog cas. ... f 

Frankfurters, skinless ....51 @52 


RE 6.000 cs cectepececen 49 @b5l 
Bologna, artificial cas. ...47 @49 
Smoked liver, hog bungs. 48 @49 
New Eng. lunch. spec..... 65 @70 
Minced lunch. spec., ch...54 @58 
Tongue and blood ........ 47 @49 
— ames webeccccess 41 os 


Polish sausage, fresh 
Polish sausage, 


. 56% yom 
smoked. . .56 








SEEDS AND HERBS 
(Le.L prices) 


Ground 
Whole for Sau. 
Caraway seed ....... 28 33 

Cominos seed ....... 42 48 

Mustard seed, fancy. 26 os 

Yellow American . 30 

Marjoram, Chilean .. 


Oregano .....-+++++. 26 30 
Coriander, “= 

Natural No. 1 oo @ 42 
Marjoram, French ... 60 70 
Sage, ener 

Ne. 1 ccccccccces 1.32 1.47 


paaaiss MATERIALS 
Nitrate of soda, in 425-Ib. nice 











bbis., del., or f.0.b. Ongo ..8 9.39 
SPICES Saltpeter. n. ton, f.0.b, N. ¥.: 
Dbl. refined gran. ........... 11.00 
(Basis Chgo., orig. bbls., bags, bales) Small crystals ...........+.- 14.40 
Medium crystals ...........- 15.40 
‘Whee Ground Pure rfd., gran. nitrate of soda 5.25 
Allspice, poise 34 38 Pure _—_ powdered nitrate of 
Resifted 35 el IE ince ce cccccscredescese unquoted 
Chili Powder ay 40 Salt, “in min. car. of 60,000 Ibs. 
Chili pepper .. —-- an 39 only, paper sacked, f.o.b. 
Cloves, Zanzibar . 68 74 Chicago: 
Ginger, Jam., unbl. 75 81 eee ene 
Ginger. African Ses 54 59 Medium ........ 
Cochin .......+.. oe oe Rock, “puik, 40 ton car, 
Mace, fcy. Banda delivered Chicago ....... 11.60 
East Indies ..... 1.92 Sugar— 
West Indies 9 1.83 Raw, 96 basis, f.o.b. 
Mustard, flour, fey. i 32 New Orleans .......-+++:+ 5.82 
MO. B ncccccccees oe 28 Refined standard cane 
West India Nutmeg .. 72 gran., basis ..........+++. 8.06 
Paprika, Spanish .. 50@78 Refined standard beet 
Pepper, Cayenne 52@68 gran., basis ..........+..- 7.85 
Res, Me. 1 .ccee os? Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 2.00 3.27 bags, f.o.b. Reserve, La., less 
Pepper, white .... 3.40 3.65 Dna «aaqiuhde Peemas ean whbs 
Malabar ........ 2.00 2.08 Dextrose, per cwt. 
Black Lenses... 2.00 2.08 in paper bags, Chicago ..... 70 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): April 10 April 10 April 10 
STEER: 
Choice: 
YS) ere. |... rrr ree $54.00@55.00 
SSeS GEE. cccccsescses 54.00@ 55.00 54.00@55.00 54.00@55.00 
Good 
500-600 Ibs. 54.00@55.00 53.00@54.00 54.00@55.00 
600-700 Ibs. 53.00@54.00 53.00@54.00 54.00@55.00 


Commercial: 


350-600 Ibs. ............ 52.00@53.00 
cow: 

Commercial, all wts. . 47.00@48.00 

Utility, all wts. ........ 46.00@ 47.00 
FRESH CALF: (Skin-Off) 

Choice: 

See Fee, GOD cc ccessve 56.00@58.00 

Good: 

200 Ibs. down .... . 55.00@57.00 


FRESH LAMB (Carcass): 
Choice 
40-50 Ibs. 


56.00@ 57.00 





Pe  tevavesvavese 56.00@57.00 
Good: 

SGD BB, sccdeccccates 00@ 56.00 
oe tt Pere 00@ 56.00 
Commercial, all wts. 00@ 54.00 
Utility, all wts. iN RA 


MUTTON (EWE): 
Good, 70 Ibs. dn. 
Commercial, 
Utility, 


70 Ibs. dn.. 
70 Ibs. dn. 


FRESH PORK CARCASSES: (Packer Style) 


SIME UL as dvsncnests! .wearcis ks 
Sees WB. siccisvocessrs 34.00@35.00 
FRESH PORK CUTS No. 1: 


LOINS: 
2.) Sees 47.00@49.00 
Dr GO> tésnnedbasnnee 47.00@ 49.00 
DP EE kot brdesneees 47.00@ 48.00 
PICNICS: 
OO TR, ccdccccecsesers. sodecacecs 
PORK CUTS No. 1: (Smoked ) 
HAM, Skinned: 
SP EE sb eecrraes eves 52.00@58.00 
BOERS TB. seccvcccocesce 52.00@57.00 
BACON, “Dry Cure’’ No. 1: 
Oe BD TG. ccccstiesececse 46.00@52. 
Oe Ties ccedccseceséce 42.00@ 46.00 


BPES GB, chcccccunvcces 42.00@ 46.00 
LARD, Refined: 
BONED wap eccvnceseseses 
50 Ib. cartons & cans... 
1 Ib. cartons 


9.75@21.25 
20.25@ 21.50 
scecesecss 20.50@22.00 


53.00@53.50 53.00@54.00 


47.00@50.00 49.00@53.00 
45.00@47.00 48.00@52.00 
(Skin-On) (Skin-Off) 
were ery 58.00@60.00 
ites 56.00@58.00 

eevee 55.00@56.00 

—aaene 55.00@56.00 
a 55.00@56.00 
52.00@54.00 55.00@56.00 
50.00@52.00 53.00@54.00 
45.00@50.00 48.00@49.00 


35.00@38.00 
32.00@35.00 
30.00@32.00 
(Shipper Style) 
35.00@ 36.00 


35.00@ 36.00 32 00@34.00 
50.00@52.00 48.00@50.00 
48.00@50.00 48.00@50.00 
46.00@48.00 48.00@ 49.00 
SESOGTB8 2s tse eweces 
(Smoked) (Smoked) 
56.00@60.00 60.00@ 62.00 
56.00@58.00 58.00@60.00 
52.00@54.00 49.00@51.00 
48.00@52.00 45.00@ 49.00 
eeabernese 45.00@49.00 


21.00@ 22.50 


)23.00 22.00@ 23.00 


20.00@ 22.00 
22.00@ 








Tel. SAcramento 2-4800 
Cable NATSAL 





MAX J. SALZMAN 
SAUSAGE CASING BROKER 


2618 W. Madison St. 
Chicago 12, Ill. 
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Multiwall Paper 


full line 
from a 
single 
source 


COUNTRY SAUSAGE 








Bleaching Cloth 


BEMIS Bags for 
Meat Industry Products 


As America’s No. 1 Bag Maker, Bemis naturally fills 
many packaging needs of the meat packing business. 
Besides the products shown here, Bemis supplies you 
with lard press cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane bags, roll duck, cheese- 
cloth, beef or neck wipes, scale covers, inside truck 
covers and delivery truck covers. 


All Bemis products are good products...and you benefit 
still further when you can get all of your needs from 
a single source. 


Bemis 


Baltimore + Boise + Boston * Brooklyn + Buffalo » Charlotte » Chicago * Denver 
Cleveland + Detroit + East Pepperell, Mass. * Houston * Jack fille, Fla. 
Indianapolis « Kansas City * Los Angeles * Louisville * Memphis * Minneapolis 
Mobile *« New Orleans * New York City * Norfolk *« Okiahoma City * Omaha 
Peoria « Philadelphia * Phoenix « Pittsburgh * St. Louis * Salina « San Francisco 
Salt Lake City + Seattle * Vancouver, Wash. * Wichita * Wilmington, Calif. 
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ccnctiatepeimmesipanennaniee® 





MGA KA 


top string ties 
on cellulose fibrous 
or plastic sausage 
casings with 





*Pat. U.S. & Canada 


and you'll gain up to 14% pounds more stuffing in 
each casing. 


—an extra 1500 pounds of sausage for every 1000 
sausages— without adding to casing costs. 


Let Us Show You How — Send us 25 of your 
casings. We will promptly return them, Fastie out- 
fitted, for you to fill—and compare. 





VISIT OUR EXHIBIT 
BOOTHS 56 & 57 
NIMPA CONVENTION 
APRIL 16, 17, 18 
PALMER HOUSE, CHICAGO. 


oreules FASTENERS, INC. 

















1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 


The Griffith Laboratories 


Toronto Birkenwald, Inc Seattle 


hb 


C. A. Pemberton & Wash 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO OR 
CHICAGO BASIS 
THURSDAY, APRIL 12, 1951 


REGULAR HAMS 


Fresh or F.F.A. 8. P. 
8-10 ...44n 44n 
10-12 ... ..43n 43n 
12-14 ........48n 43n 
14-16 .. ...43n 43n 


BOILING HAMS 


Fresh or F.F.A. a. 2. 

SO-38 .. 2.200 43n 
.. 43%n 4344n 
. . 43% n 43%4n 





SKINNED HAMS 


Fresh or F.F.A. 8. P 
. 46% 4644n 
45% 45%en 
45% 45len 
45% 454en 


. 45% @46 
-45% @46 
... 45% @46 
.. 45% @46 
--e + 454%@46 
. No. 2’s 
. 45% 


45% @46n 
45% @46n 
4514 @46n 
45% @46n 
45% @46n 


OTHER D. 8. MEATS 


Fresh or Frozen Cured 
Reg. plates...17n lin 
Clear plates ..14n l4n 
Square jowls. .16 16n 
Jowl butts ...13@13% 13 @13% 
as. SR ocd lesen 144%@15 





PICNICS 
Fresh or F.F.A. 8S. P. 
OW icseces + 33 %n 
4-8 range .. os sen 
OD cisschoss Sige 32 314%2@32n 
8-10 .... -31%@32% 31% @32\n 
8 Behring... 31 4 @32%4 31% @32\n 
2-14 ........31%@324% 31%@324 
8/up, No. 2" 8 
ee. ausiaan 31% @32% 
BELLIES 
Fresh or Frozen Cured 
6- 8 -..+-- B4@34% 35% @36n 
J a? .-33@33% 34%@35n 
10-12 ........31@31% 32% @33n 
12-34 ...; ---B1 3244n 
14-16 oe +27 @2 se 
16-18 ........24% 
18-20 . : 2314 @ 24 25@25%4n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
-21% 22@22 
ster dee 21 i@2it 
20 @21% 
: Se 19% 930 
35-40 | ...17%@18% 19% 
40-50 ........17 @18 18 @18% 
FAT BACKS 
Green or Frozen Cured 
. ore 138%4@13%n 13%a 
DE cecstves 2 13% 
. eS 13% 
12-14 if @14\%n 14 
SE octessen 5n 15% @16 
16-18 ie 15%@16 
CPD cccscses 16 15% @16 
BPE eénccves 16 15% @16 





LARD FUTURES PRICES 


MONDAY, APRIL 9, 1951 
Open High Low Close 
May 17.55 17.80 17.55 
July 17.55 17.75 
Sept. 17.35 17.50 i d 
Oct. 16.55 16.75 16.55 16.75 
Nov. 16.25 16.30 .16.25 
Dee. 16.35 16.50 16.35 
Sales: 5,400,000 Ibs. 
Open interest at close Fri., Apr. 


Sat., Apr. 7th: May 245, July 328, 
Sept. 462, Oct. 213, Nov. 17 and 
Dec. 22 lots. 


TUESDAY, APRIL 10, 1951 
May 17.65 17.65 17.60 17.60 
July 17.70 17.70 17.50 
Sept. 17.45 = 4 ~4 
Oct. 16.55 16.60 
Nov. 16.22% 6. Sy 16: % 16.20a 
Dec. 16.25 16.35 16.25 16.35b 

Sales: 3,160,000 Ibs. 

Open interest at close Mon., Apr. 
9th: May 242, July 324, Sept. 456, 
Oct. 130, Nov. 20 and Dec. 28 lots 


WEDNESDAY, APRIL 11, 1951 
May 17.52% 17.65 17.52% 17.65a 
July 17.50 7.62% 1 17.45) 
Sept. 17.27% 17.30 17.12% 17.174 


Oct. 16.45 16.55 16.45 16.52% 
Nov. 16.15 16. 11% 16.15 16.17%b 
Dee. .« 16.35a 


Sales: 4,840,000 Ibs. 

Open interest at close Tues., Apr. 
10th: May 242, July 326, Sept. 463, 
Oct. 227, Nov. 23 and Dec. 30 lots. 


THURSDAY, APRIL 12, 1951 
May 17.57% 18.00 17.57% 17.95b 
July 17.62% 17.80 17.62% 17.80 
Sept. 17.25 17.57% 17.25 17.57 
Oct. 16.70 16.92% 16.70 16.92%a 
Nov. 16.37% 16.42% 16 37% 16.42%b 
Dec. 16.60 16.75 16.50 16.75 

Sales: 6,120,000 Ibs. 

Open interest at close Wed., Apr. 
llth: eA 249, July 324, Sept. 460, 
Oct. 229, Nov. '23 and Dec. 30 lots. 


FRIDAY, APRIL 13, 1951 


May 18.10 18.17% 18.97% 18.00 
July 17.80 17.87% 17.70 17.87%b 
Sept. 17.57% 17.75 17.52% 17.T5ha 
Oct. 17.05 17.05 16.90 17.02%b 
Nov. Ge éne 16.65b 
Dec. 16. 85 és ohn 16.85 

Sales: About 4,000, 000 Ibs. 

Open interest at close Thurs., Apr. 
12th: May 239, July 304, Sept. 431, 
Oct. 211, Nov. 24 and Dec. 31 lots 


CORN-HOG RATIO 


The corn-hog ratio for 
barrows and gilts at Chicago 
for the week ended April 7 
was 12.1. The U. S. Depart- 
ment of Agriculture reported 
that this ratio was less than 
the previous week’s ratio of 
12.4, but was better than the 
11.4 ratio in the week a year 
earlier. These ratios were 
based on No. 3 yellow corn 
selling for $1.756 per bu. in 
the week ended April 7, 
$1.751 per bu. a week earlier 
and $1.399 per bu. in the 
same week of 1950. Barrows 
and gilts sold for $21.29, 
$21.80 and $15.94 per cwt. 
in the three weeks, respec- 
tively. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


RE at.cchndcscoeescacecs $20.50 
Refined lard, 50-lb. cartons, 


Ci GED ccccvccecscecs 20.50 
Kettle rend., tierces, f.o.b. 

ROE cucseascccscponscess ST 
Leaf, kettle rend., tierces, 

Sh Se acceckssbé-oees 21.50 
Lard flakes 2 


Neutral, tierces, f.0.b. Ohicago. 23.00 
Standard Shortening *N. & 8... 30.00 
Hydrogenated Shortening 

EE Ub: 640 taceebeeesvaceaes 31.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Apr. 7 ..18.00n 16.37%a 15.87%n 
Apr. 9 ..18.00n 16.37%n 15.87%n 
Apr. 10 ..18.00n 16.37%a 15.87%n 
Apr. 11 ..18.00n 16.25n . 
Apr. 12 ..18.00b 16.25b 
Apr. 13 ..18.00b 16.37%b 





a—asked. b—bid. n—nominal. 
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8. P. 
33 %n 


@32n 

@32\n 
@32%n 
@32\n 





Greetings to NIMPA 


Pork Lard 
* 
Beef Vegetable Oils 


MERRILL LYNCH, PIERCE, FENNER & BEANE 


Brokers in 
Packing House Products 


ROOM 380 — BOARD OF TRADE BLDG., CHICAGO 





Convention visitors welcome to visit our hospitality rooms 
Suite 824, Palmer House 

















alc aiaalaa ——— 











Popular for Soaking — T J O bs 
Sweet Pickle Meats * N 


or Chilling Poultry #52 NB Heavy Duty Truck 














@ +10 gauge steel—Hot dip galvanized 

@ |!/,” Radius on all inside corners 

@ Sanitary Construction 

@ Triple Hem edge 

@ 14” x 2\/,” Neotread load wheels—also available 
with metal wheels 

@ 7” x 214” Neotread wheels in rigid casters 


@ |'/,” threaded drain on bottom at one end 
@ 19 cubic foot capacity 


This popular truck is available for prompt ship- 
ment, but stock is subject to prior sale co aan 
delay, order today! 


Outside Dimensions 
53%" x 31°W x 37'42"H 





aT Inside Dimensions We cordially invite the guests of N.1IM.P.A. to our 
Stn 46"L x 30°W x 23”D Hospitality Room 859 











‘al > + 
ST. JOHN & CO. 2 Ghicege 36. illinoss 
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Here’s why you get 


increased production 


with the quick-easy 
working ef ficiency of 





GLoBE-Hoy 
HAM MoLDs 











These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself — in your own plant — how they 
step up production and give you all these 
“plus values" at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 2's” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year pro- 


duction has made them the first choice in the 
packing industry. 


Write for full details ... or a trial mold! 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 
Chicago 9, Illinois 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1Le.1. prices) 
Apr. 11, 1951 


Per Ib. 

City 
rime, 800 Ibs./down.....59 @61 
Choice, 800 Ibs./down. 56 @59 





Good — oebe6 02066 
Cow, utility and 
commercial .. 


52% @57 
eoveeoce 46 @ayo 


BEEF CUTS 
(1e.1. prices) 
Prime: 


eveseccs 64 @o6s 


BO, BOE cccsceccvcecs 68 @T72 
ee SENORS: i ccasccesed @72 
Short loins, untrimmed..90 @95 
Ribs, 30/40 Ibs. ..... 8 82 





Chucks, non-kosher 


BPMOES oc ccc dcccccsees 48 @52 
a eee 28 @30 
Choice: 


Hindquarters, 600-800 

Mh dédeatitwhseaven 4 62 @é4i 
Rounds, N.Y. 
Hips, full 
Top sirloins 
Short loins, 







untrimme 


Chucks, non-kosher 
Ribs, 30/40 Ibs. ..... 
EE § acvcsviceresed 
PED. okcnct desestaveee 


FRESH PORK CUTS 


l.c.1. prices) 
Westera 
Hams, skinned, 14/down..52 @54 
one, GI Ge ccccccece 35 'e @36% 
Bellies, sq. cut, seedless, 


8/12 Ibs cee was arn, 
Pork loins, 12/down .....44 @47 
Boston butts, 4/8 Ibs......48 @46 
Spareribs, 3/down ‘ 40 @a2 
ork trim., regular 244 @2 
Pork trim., spec, 85% is @49 

City 

Hams, regular, 14/down.. 43 

Hams, skinned, 14/down..52 @56 

Skinned shoulders, 

UZ/GOWRD oc cscscccccces 2 
Picnics, 4/8 Ibs. ......... 39 @42 
Pork loins, 12/down ......46 @49 
Soston butts, 4/8 Ibs......45 @4s8 
Spareribs, 3/down .... . 42 @4i 
Pork trim, regular ......25 @30 

FANCY MEATS 
(Le.1. prices) 

Veal breads, under 6 oz. ...... 80 
© BO BF GBs ccccccccccccccecve 1.00 
cf eee ‘netgeecon Ma 

rer 28 

Beef livers, selected .......... 1.00 

Beef livers. selected, kosher.... 1.25 

Oxtails, over % Ib.........+..- 38 






(Le.1. prices) 
City 
Choice lambs ‘ 60 abi 
Good lambs ss 60 @67% 
Legs, gd. and ch -68 @i0 


Hindsaddles, gd. and ch...68 @71 
i oe 


ins, gd. and cl 7 @im 


Westera 
Choice, 35 to 55 Ibs. ..... 56 @60 
Good, 35 to 55 Ibs........56 @60 
Commercial. all weights..... ee 


DRESSED HOGS 
(Le.1. prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs esses 33% @34 
137 to 153 Ibs. wees. 33% @34 
154 to 171 Ibs. 3% @34 
172 to 188 Ibs. .........33% @34 

VEAL—SKIN OFF 


(Le.L. prices) 






Prime carcass 
Choice carcass 





Good carcass beh es .. 48 5 
Commercial carcass . 47 @50 

BUTCHERS’ FAT 

(1.ec.1. prices) 

ee eee 5% 
ae ee 
DT Mn. ssncreetecteneasees 8 
EROGEEES GESE .cccoscccccccsese 8 
Refrigeration 
Brochure 


Associations representing 
seven major food processing 
and storage industries, in- 
cluding the American Meat 
Institute, have published a 
brochure on the need for re- 
frigeration in the continued 
operation of the industries. 

The 16-page publication, 
“What Price Food Preserva- 
tion,” is illustrated and print- 
ed in two colors. It is de- 
signed primarily for use in 
discussions with various gov- 
ernment agencies which are 
concerned with national de- 
fense. 








WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, APRIL 10, 1951 
All quotations in dollars per ewt. 


BEEF: 

STEER: 
Prime: 
350-500 Ibs. ........- None 
500-600 Ibs. ......... None 


ect $58.50-60.00 


600-700 Ibs ° 
59.00-60.00 


700-800 Ibs 






Choice 

350-500 Lbs seucces ae 
500-600 Ibs. Mw 58.00 
600-700 Ibs. => 55.50-58.00 
co Seer . 55.50-58.00 
Good 

350-500 Ibs See None 
500-600 Ibs. ...... 52.50-56.00 
600-700 Ibs. a 52.50-56.00 
Commercial 

350-600 Ibs. None 
600-700 Ibs. None 


cow: 


Commervial, all wts. 
Utility, all wts 3 


46.00-49.00 
- 46.00-49.00 


VEAL—SKIN OFF: 
Prime 
80-110 Ibs. 
110-150 Ibs. 
Choice 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ths 


- 56.00-60.00 
56.00-60.00 





Good: 

nO- 80) Ibs 

80-110 Ibs 
110-150 Ibs 
Commercial, all wts 


CALF—SKIN OFF: 


No quotations 


LAMB: 
Choice: 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs 
0-60 Ibs 
Good 
30-40 Ibs 
40-45 Ibs 
5-50 Tbs 
10-60 Tbs 
Commercial, all wts 


48.00-52.00 
50.00-52.00 
50.00-53.00 
47.00-50.00 


None 

56.00-60.00 
56.00-60.00 
56.00-60.00 


None 
56.00-60.00 
56.00-60.00 
56.00-60.00 
None 


MUTTON (EWE) 70 Lbs. Down: 


Good 
Commercial 


-No quotations 
-No quotations 
PORK CUTS. CHOICE: 

LOINS (Bladeless Inel.): 


Ibs . 44.00-47.00 
10-12 Ibs 44.00-47.00 
2-16 Ibs > 42.00-44.00 
BUTTS, BOSTON STYLE: 
4- 8 Ibs 5 rp 43.00-45.00 
HAMS, SKINNED 
10-14 Ibs ee 52.00-54.00 


SPARERIBS: 
3 


bs. down 


- 40.00-42.00 
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52.00 
52.00 
53.00 
50.00 


60.00 
60.00 
60.00 


b0.00 
60.00 
60.00 


tions 
tions 


17.00 
17.00 
14.00 
15.00 
14.00 


12.00 
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ANNOUNCEMENT 


@ Relief for Sausage Makers unable to obtain Cow Meat and Bull Meat to keep their 
businesses going, due to the terrific shortage of this kind of material. 


@ Offering Mexican Cow and Bull Meat (full carcass), by a concern of experience — 
a deluxe product, trimmed and defatted for the sausage and canned meat trade. 
Carload shipments only, for shipment to government inspected plants only. 


e A fine dry product, tested and being used to entire satisfaction by many packers. 
Low in moisture and fat content — packed in 450 lb. to 475 lb. tierces, ready to grind 
and chop. Very convenient and economical. 


@ Shipments coming in regularly from Torreon, Gomez Palacio, Chihuahua and Juarez, 
Mexico. 


Ready Foods de Mexico, S. A. 


U.S. OFFICE — 500 NORTH DEARBORN ST., CHICAGO 10, ILLINOIS 
Telephone: WHitehall 4-7545 





















wees TON EXCELLENT SERVICE 


- MINIMUM MAINTENANCE and REPAIR 


KRAFT FOODS COMPANY 


ray a 


buys Arctic Traueler 


fokem let, bo 


LIAL AL CLA We a7 


mae *795,0° 


This One-Ton Capacity Refrigerating Unit features a 
110-Volt A. C. Standby permitting loading indoors with- 
out noise or fumes, holding Loaded Cargoes at Thermo- 
statically Controlled Temperatures Overnight, making 
Night Deliveries Quietly in Suburban Neighborhoods. 


bopilciere 
Ooh Mode feet, °° «MANUFACTURING COMPANY 


vy Job! 
= MONTGOMERY 2 ALABAMA 
INV. SALES OFFICE: 53-09 97th PLACE - CORONA, L. I. 














National Provisioner—April 14, 1951 Page 39 





oe 























The Finest System for Smokehouses Available 


(leo fywrood & 


Applicable to your present smokehouse 


at LOW-COST INSTALLATION | 


PUBLIC SERVICE HEAT & POWER CO., Inc. | 
Established 1925 
CORONA, NEW YORK 
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MEAT PRICES AT PHILADELPHIA 


Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, April 10, are shown in the following table. 
Prices are reported by the U. S. Department of Agriculture 
on a per hundredweight basis. 


Locally Dressed Meats 
FRESH BEEF CUTS: 


Western Dressed Meats 
FRESH BEEF CARCASSES: 





Choice 
Chicago style round, 

no flank .... ....£60.00@62.00 
Full loin, 75-90 lbs... 60.00@65.00 
Full loin, 90-100 lbs.. 60.00@65.00 
Hip round, with flank. 58.00@59.00 
Pin bone loin, no flank, 

40/50 ce eeeeeees 68.00@74.00 
Short hip ............ 70.00@72.00 
Ribs (7 bone) 35-40... 68.00@72.00 
Ribs (7 bone) 30-35... 68.00@72.00 

tibs (7 bone) kosher. 68.00@75.00 
Arm chuck . . 53.00@55.00 


FRESH VEAL (Skin Off): 


Steer: 
Prime, 600-700 Ibs 


Prime, 700-800 Ibs.... 
Choice, 600-700 Ibs.... 
Choice, 700-800 Ibs.... 


Good, 500-600 Ibs 


Good, 600-700 Ibs.. 


Cow, All Weights 


Commercial ....... 


Utility 


Choice, 80-110 Ibs 


.. -$59.50@60.50 
59.25@ 60.50 
56.00@58.50 
55.50@58.50 
54.00@56.50 
. 54.00@56.50 


-.2 49.50@52.00 
. 48.50@50.50 





. 58.00@56.00 





THE NATIONAL PROVISIONER DAILY MARKET SERVICE com- 
ing to you every full trading day of the week will pay for 
itself many times over through the accurate, up-to-the-min- 
ute price information it contains. This market service is 
available by wire, air mail or regular mail. 





"RELIABLE" 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET ¢« CHICAGO 22, ILLINOIS 
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Plate ............-+++ 33.00@34.00 Choice, 110-150 Ibs... 54.00@57.00 
Plates, kosher ....... 33.00@34.00 Good, 80-110 Ibs... 49.00@53.00 pnt 
Brisket .........++++- 43.00@44.00 Good, 110-150 Ibs.. 50.00@54.00 
Briskets, kosher . 44.00@46.00 
FRESH LAMB: 
FRESH PORK CUTS No. 1: Choice, 35-45 lbs 58 00@ 60.00 
Choice, 45-55 Ibs... 7 .00@ 60.00 
Loins, 8-10 Ibs. ...... 52.00 only 
Loins, 10-12 Ibs. ..... 52.00 only FRESH PORK CUTS: 
Spareribs, 3/down . 47.00 only Loins, No. 1 (blade 
Skinned hams, 10-12 less included) 
Te, lnewasonvdaceces SD aD 8-10 Ibs 44.00@48.00 
Skinned hams, 12-14 10-12 Ibs 44.00@ 48.00 
MB. ccccccsccccscess GBSD nly Boston butts, 4-8 Ibs.. 42.00@45.00 
Semi-trimmed picnics, Regular picnics, 4-8 
4-8 lbs ° oven - 43.00 only Ibs . see ..+ 36.00@38.00 
Boston butts, 4-8 Ibs.. 52.00 only Spareribs, 3 Ibs. down 40.00@42.00 = 














arket 
table, 
lture 


ts 


260.50 
@ 60.50 
258.50 
258.50 
256.50 
256.50 


252.00 
@50.50 


256.00 
257.00 
253.00 
254.00 


260.00 
260.00 


248.00 
248.00 
045.00 


038.00 
042.00 


com- 
for 
min- 
e is 


ED 


a ae! | 

















| NOCON PRODUCTS FOR MEAT PROCESSING PLANTS 








FAST — ECONOMICAL — SAFE 


NOCON NO. 44 HEAVY DUTY SMOKE HOUSE CLEANER The fastest labor saving cleaner on the American market. We 
guarantee its merits. 





& ‘ol all el o 7 o Oh . cleaning of killing floors, lis; 
NOCON PACKING HOUSE CLEANER 4 revelstonery i eee Ne a er nee. cloaslag of billing walls 


America's finest for ick of dehairing . . . cuts time in half. 
NOCON HOG SCALD amer> * Sees th, 4 ye nia c ime in 


APPROVED FOR USE BY THE U. S. DEPT. OF AGRICULTURE «3 
For Further Information—Write or Wire [NOCcCON] @ 
THE GLOBE COMPANY 4000 S. Princeton Ave., Chicago 9, Il. 


Exclusive Distributors 


MFG. BY NOCON PRODUCTS CORP.—NEW YORK 5, NEW YORK 























: 


we. Hau Goss To town | || HAMILTON fy 


FOR Stainless Steel \WRees 


© MORRELL PRIDE MEATS STEAM 
JACKETED 


KETTLES 
PORK © BEEF ° LAMB ° VEAL 
Hamilton Kettles give you . . . heating speed and 


HAMS * BACON 7 SAUSAGE economy, true full capacity, true even bowl thick- 


ness, maximum protection against leakage, excep- 


L A R D ” C A % g b D 4 b AT S tionally long working life. . . . Kettle values not to be 


found in other Kettles on the market today: 


SHEEP, HOG & BEEF CASINGS Built to 90 Ibs. and 125 Ibs. working pressures 


| in sizes from 15 gallons to 500 gallons. 


For complete information, write, wire, or phone 




















Joun Monnet $©2: || -. 6. samme 08. 


Packing Plants: 316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Ghenea tees « Ges TES. « Sane Telephone: HA rrison 7-9062 



































THE RE. 
Fly Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
x ume of air downward which 
yd i flies don’t pass through. 

/ { \ Avoids necessity of fly 


sprays. 


| RESR@ERS 2 
| | he. UE etn. APR 18t85t~~ , 





WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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TALLOWS AND GREASES 


Thursday, April 12, 1951 











With the exception of indications 
that lower grade greases may be ac- 
cumulating in spots, principally those 
not well located for shipment, all tal- 
lows and greases continued to move 
freely for April shipment. 

A few buyers were accepting ship- 
ments up to 30 days, mostly for top 
grade tallows, although some selected 
greases were moving on this basis. 
There is reluctance to accept any ma- 
terials for the last half of May. 

The OPS eased the price ceiling or- 
der on fats and oils to permit premiums 
to be paid on bleachable tallows, effec- 
tive today as covered on page 12, and 
sellers generally are insisting that 
“choice and prime” tallows now be 
purchased subject to test and upgrad- 
ing at destination. 

The following are ceiling prices, 
loose, f.o.b. tank cars and tank trucks, 
at producers plant, and were the go- 
ing prices Thursday: 

TALLOWS: Edible tallow; 16%c; 
fancy, 15c; choice, 14%c; prime, 14%c; 
special, 1444c; No. 1, 14c; No. 3, 13%ce, 
and No. 2, 13c. 

GREASES: Choice white grease, 
14%c; A-white, 145%c; B-white, 14%c; 
yellow, 13%c; house, 13%c, and brown, 
12%e. 





VEGETABLE OILS 


Wednesday, April 11, 1951 
Crude cottonséed oil, carloads f.o.b. mills 


Southeast 


ar Ng Cae oe oo Ok ert oats 2314 
ED hibit de knee tdihi-e-coed a 23%4* 
Corn oil in tanks, f.o.b. mills........ 24%* 
Soybean oil, Decatur..................... 204° 
Peanut oil, f.o.b. Southern Mills........ 2a 
Coconut oil, Pacific Coast....... 19a 
Cottonseed foots 
Midwest and West Coast..............5 @5, 
fast Feet e eee eee e eter ewes eee eee sees stg iM 
*Ceiling price. a—asked. 
OLEOMARGARINE 
Wednesday, April 11, 1951 
White domestic vegetable ................ 35 
i ch cinnddenvceenddy baakne me 35 
Milk churned pastry ............. - +++ -81@32 
Water churned pastry ..... .30@31 





Four More States Approve 
Sale of Colored Oleo 


Bills removing prohibitions against 
the sale of colored oleomargarine have 
been enacted thus far thts year by the 
legislatures of four states—Connecti- 
cut, Delaware, Oregon and Wyoming. 
This leaves only ten states which now 
ban the sale of colored oleo and brings 
to 18 the number of states which have 
abolished such restrictions since 1944, 

A survey of developments in state 
legislatures throughout the country 
further reveals that bills to legalize 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 12, 1951) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia.. *$9.00n 
Digester Feed Tankage Materials 
Wet rendered, unground, loose 
OS errr re 


eee ; °$9.25@9.50n 
¢ 


BED GORE cece scccvcccccosccecs 9.00 
Liquid stick tank cars........... 3.75n 
Packinghouse Feeds 

Carlots. 
per ton 
50% meat and bone scraps, bagged. $120.00 
50% meat and bone scraps, bulk... 111.00 
55% meat scrapt,.bulk............. _ 120.00 
60% digester tankage, bulk........ 120.00@125.00 
60% digester tankage, bagged. 125.00@ 129.00 
80% blood meal, bagged........ 165.00 
60% standard steamed bone meal, 
BRET cdccrscccccctccocccece . 77.50 
Fertilizer Materia 
High grade tankage, ground, per unit eS 
GR decree tericcsoccs $7.50n 
Hoof meal, per unit ammonia.. . 7.50@7.75n 
Dry Rendered Tankage 
Per unit 
Protein 
Cake ..... *$1.85@1.95 
Bxpetber 2... ccccscccccse . *1.85@1.95 
Gelatine and Glue Stocks 
Calf trimmings (limed)................ $2.50 
Hide trimmings (green, salted).........2.00@2.25 
Cattle jaws, skulls and knuckles, per ton 5.00 
Pig skin scraps and trimmings, per Ib.. 9% 
Animal Hair 
Winter coil dried, per ton .. . $110.00 
Summer coil dried, per ton ... *85.00 @ 90.00 
Cattle switches, per piece 7 
Winter processed, gray, Ib ~*~ 14 
Summer processed, gray, lb. ...... @10 


n—nominal. 
*Quoted delivered basis. 





PRODUCERS OF 


aoe 





THE WM. SCHLUDERBERG —T. J. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


HUNTER 


KURDLE CO. 
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yellow oleo were killed in Montana, 
New York and Vermont, and are cur- 
rently pending in Illinois and Pennsyl- 
vania. Other types of bills relating to 
oleo regulation and taxation also have 
been raised as issues in a number of 
states this year and are still pending 
in several. 

A bill to permit state institutions to 
serve oleomargarine was killed. South 
Dakota’s House of Representatives 
killed a Senate-approved bill which 
would have repealed the state’s oleo- 
margarine tax of 10c a pound. Idaho’s 
legislature rejected a bill to prohibit 
the sale of colored oleo. Yellow oleo 
is now sold in Idaho with a 10c tax. 

Dairy interests are waging a strong 
fight against proposed Pennsylvania 
legislation to remove the state’s 50- 
year-old ban on the sale of colored 
oleo. A similar controversy over the 
oleo color issue is heading for a show- 
down in the Illinois legislature, which 
also is considering a bill to rescind the 
present state statutory provision which 
limits use of oleomargarine in state 
institutions to 25 per cent of food fat 
needs. 

A bill pending in Minnesota would 
boost the license fee paid by sellers or 
manufacturers of oleomargarine from 
$1 to $3, while another measure would 
increase the oleo license fee from $1 
to $5. Introduced in the Massachusetts 
legislature was a bill to increase from 
50c to $5 the annual registration fee 
for oleo retailers. 

States which still prohibit the sale 
of colored oleo are: Illinois, Iowa, 
Minnesota, Montana, New York, Penn- 
sylvania, South Dakota, Vermont, 
Washington and Wisconsin. 


EASTERN BY-PRODUCTS MARKET 
New York, April 12, 1951 
Dried blood was quoted Thursday at 
$9 per unit of ammonia. Low test wet 
rendered tankage moved at $9 per unit 
of ammonia, and high test tankage sold 
at $9. Dry rendered tankage moved 
at $1.70 per protein unit. 


PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


© WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Po. 
© A. L. THOMAS, Washington, D. C. 


BEEF-VEAL- PORK: LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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VEGETABLE OILS 


Thursday, April 12, 1951 














Observers believed that the vegetable 
oil markets this week about reached 
bottom so far as dullness and lack of 
business are concerned. As a result, the 
undertone in the cash markets was 
easier up to midweek, even though fu- 
tures closed higher on Wednesday. 
There was almost a complete lack of 
buying in most oils. 

A total of 217,500 bbls. of cotton- 
seed oil was consumed during the 
month of February compared with 293,- 
100 bbls. in January and 390,398 bbls. in 
February, 1950. 

Early in the week there were a few 
spotty sales of corn oil at the ceiling; 
buyers wouldn’t nibble at peanut oil at 
25¢ in the Southeast and Texas and co- 
conut oil was offered at 19%c in the 
East. There were thin offerings of soy- 
bean oil through September. A little 
later crude peanut oil sold at 24%c in 
the Southeast and was called 24'éc. 
There were reports of trading in coco- 
nut oil at 19%c in the East and Coast 
offerings at 19c. 

At midweek some July soybean oil 
sold at the ceiling but buyers’ interest 
was confined to nearby shipments. Most 
offerings were on a coupled basis to in- 
clude the late summer months. Peanut 
oil sold at 24%c in the Southeast and 
24%c in Texas. Corn oil was offered at 
the ceiling for prompt or April ship- 


mitts & 
merrill 


1001 South Water * SAGINAW 


The National Provisioner—April 14, 1951 





ment but there were no takers at this 
price. 

COTTONSEED OIL: With no re- 
ports of trading the cash market was 
nominally quoted at 23%c for Valley 
and Southeast oil and 23%c for Texas, 
all ceilings: Cottonseed oil futures mar- 
ket quotations at New York were as 
follows: 

MONDAY, APRIL 9, 1951 








Pr. 
Open High Low Close Close 
May > *26.40 26.40 26.40 *26.40 *26.40 
July -..+- 926.40 26.40 26.40 *26.40 *26.40 
Sept icoeés BaD 24.10 23.85 24.02 23.82 
Oct . *20.66 21.00 20.70 *20.91 20.70 
Dee. .....+- 39.9 19.90 19.60 19.80 19.62 
Jan ose .-°19.35 " .... %19.65 °19.48 
BEGP. cceseve *19.00 19.52 19.10 19.18 *%19.15 
May (52) “18.95 19.16 19.05 *19.15 a. 
Sales: 196 lots. 
TUESDAY, APRIL 10, 1951 
May ° *26.40 26.40 26.40 *26.40 *26.40 
July . .*26.40 26.40 *26.40 *26.40 
Sept *23.90 3.68 24.10 24.02 
Oct ‘ *20.85 . 49 20.89 °20.91 
Dec 19.80 19.80 19.40 19.74 19.80 
Jan ° *19.65 --- %19.55 °19.65 
Mar .-*19.16 19.20 18.90 19.20 19.18 
May (‘52)..*19.06 ° ost *19.00 *19.15 
Sales: 364 lots. 
WEDNESDAY, APRIL 11, 1951 
May .. 26.40 26.40 26.40 *26.40 *26.40 
July *26.40 26.40 26.40 *26.40 *26.40 
Sept ° 23.90 24.20 23 24.20 24.10 
Oct -- 20.65 20.95 ) 20.95 20.89 
Dec 19.55 19.75 19.55 19.74 
Jan *19.25 19.50 19.50 *19.55 
Mar *18.00 19.20 19.20 19.20 
May (°52)..*18.90 *18.90 *19.00 
Sales: 238 lots 
THURSDAY, APRIL 12, 1951 
May *26.40 26.40 26.40 *26.40 *26.40 
July *26.40 26.40 26.40 *26.40 *26.40 
Sept 24.20 24.77 24.20 24.77 24.20 
Oct *20.00 21.35 20.98 21.20 20.95 
DSC. ccc 19.80 20.12 19.76 20.08 19.55 
Jan *19.45 *19.87 19.50 
Mar "19.15 19.60 19.40 19.49 19.20 
May ('52)..°18.90 19.48 19.40 *19.33 *18.90 
July (°52)..*18.80 19.32 19.32 °19.29 ee 
Sales: 407 lots 
SOYBEAN OIL: This market ap- 






© COMPLETE © COMPACT 
© ACCESSIBLE ¢ EFFICIENT 
© AUTOMATIC 


10 to 500 h. p. — 
15 to 200 Ibs. capacities 


Bvt 


BOX 2604, 


n Caonede by VOLCANO, itd 


peared to be at the ceiling of 20%c, 
Decatur. 

CORN OIL: The market was an easy 
24%%c, or ceiling, at midweek. 

COCONUT OIL: The quotation was 
19¢ asked, Pacific Coast. 

PEANUT OIL: After sales at both 
levels the market was called 24%@ 
24%c. 


Mexican Import Tariff On 
Fats Revised Upward 

A Mexican decree increasing the im- 
port duties on hydrogenated animal 
fats (tallow) and hog lard became 
effective January 30, 1951. The decree, 
issued by the President of Mexico, 
lifted all important prohibitions estab- 
lished in July 1947 and June 1949 and 
listed the import duties applicable to 
these items. The new tariff duties ap- 
ply to many products formerly covered 
by the reciprocal trade agreement be- 
tween the United States and the Mex- 
ican government which expired Decem- 
ber 31, 1950. 

The new rate on hydrogenated ani- 
mal tallow is 1.05c per lb. plus 30 per 
cent ad valorem, based on the current 
official valuation of 35.7c per lb. The 
rate on “animal fats — not specified” 
remains unchanged from the old tariff 
and is 1.05c per Ib. plus 10 per cent 
ad valorem on the official valuation of 
23.1e per lb. 

The Provisioner is an indispensable 
aid to packers the country over. 


te 4 4 
AMESTEAM 


GENERATOR 


WRITE FOR 
Your Copy 


IRON 


WORKS 


OSWEGO, N. Y. 


sr Boilers since 1848 
red under 








Montreo!l, P.@ 
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Packers report complete clearance— 

Heavy hides draggy, but all are moved 

—Allocations fairly well covered, al- 

though light hides and kipskins short 
in a few instances. 


CHICAGO 


PACKER HIDES: With the en- 
trance of the last of the big packers 
into the hide market this week and the 
subsequent announcement that all their 
hides had been moved, the second phase 
of the new allocation plan was termi- 
nated. As was true in March, notwith- 
standing isolated complaints, April al- 
locations also worked out well. Buying 
allocations were fairly well covered and 
inventories at the close were about 
normal. 

As was indicated last week packers 
encountered resistance in their at- 
tempts to move heavy hides, particu- 
larly river point steers. But by holding 
firm at the full ceiling prices they 
eventually moved all their offerings 
on that basis. There were reports of 
isolated tie-in sales, but it appears 
more likely that tanners, although re- 
luctant to pay top prices, were even 
more reluctant to do anything that 
might bring them into disfavor with 
suppliers at this early stage. 





Throughout the period there was 
strong and persistent demand for light 
hides. At the close there were still 
some unfilled orders. Observers pointed 
out, however, that this is a normal 
seasonal shortage, and no one seemed 
to think it was the fault of the allo- 
cation plan that heavy hides were bur- 
densome while light hides were scarce. 

SHEEPSKINS: Although declines in 
wool have been sharp and world-wide, 
individual ceiling prices in skins were 
sufficiently low that, to date, no change 
has been noted in the shearling mar- 
ket. The wool futures market has de- 
clined the limit almost daily. The Aus- 
tralian wool market is down as much 
as 33 per cent. These declines, because 
of low ceilings, have not affected the 
movement or prices of skins in local 
channels. It is possible, although doubt- 
ful, that the “genuine” market on the 
coast has been affected. 

Trading was limited this week, but 
indications are that it was heavier last 
week than was originally reported. All 
trades were steady with individual 
packers’ ceilings, which were gener- 
ally set at the following figures: Clips 
$7.50@$8 and No. 1 shearlings $6. 
From indications “genuines” were be- 
ing sold on the West Coast at about 
$8.50 per cwt. Pickled skins were about 
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Ceiling for Pacific Coast 
Heavy Hides Clarified 


OPS this week issued Revision 1 to 
Amendment 1 to Ceiling Price Regula- 
tion 2 to show clearly that the price 
of Pacific Coast hides, other than bull 
hides, weighing 68 lbs, or more, is 
27%ec. Other minor changes were made 
to eliminate typographical errors in 
the original order and to make some 
clarifications in language. Text of the 
major change is as follows: “Note 4: 
Pacific Coast hides. Subtract 1%c per 
pound for hides weighing less than 68 
Ibs. and for all bullhides. When Pacific 
Coast hides other than bullhides weigh 
68 pounds or more the Pacific Coast 
hide price is 27%4c.” 

The amendment was effective April 
14. 





steady. Dry pelts which had moved 
above our nominal quotation of 52@ 
55¢ dropped back into that range. 
OUTSIDE SMALL PACKER: Tan- 
ners covered most all of their small 
packer allocations early last week and 
then waited for their packer allocation. 
In this trading early last week small 
packers generally moved most of their 
offerings. Tanners advised them that 
if packer allocations were not sufficient 
they would be back for the balance. 
Evidence would indicate that packer al- 
locations fairly well covered tanner 
buying permits, as the few odd hides 
carried over from last week were, gen- 


| erally speaking, unsold at press time, 
| with little interest or inquiry reported. 





As was mentioned before, when re- 
sistance was encountered it was in the 
heavy hides, particularly those from 
river points. It was in this classifica- 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Apr. 12, 1951 Week 1950 
Nat. strs. ....33 @36%* 33 @86%* 18% @24 
Hvy. Texas 

CE sccccess 30° 30° 17 
Hvy. butt 

brand’d strs. 30° 30° 17 
Hvy. Col. strs. 29%° 29%° 16% 
Ex Thy Tex. 

BARB. ccccccce 37° 37° 25 
Brand’ d cows. 33° 33° 20%@21 
Hy. nat. 

SOME cccccee 34° 34* 20%@22 
Lt. nat. cows. as a 36 @37* 23% @24'% 
Nat. bulls . 24° tie tH 
Brand’d bulls. 33° 23* 15%@16 
Calfskins, Nor. 

15/under ... 80* 80°) «661% @04% 

ips, Nor. 

nat. 15/25 .. 60° 60* 47 
Kips, Nor. 

branded 57%* 57%* 45 

SMALL PACKER HIDES 
STEERS AND COWS: 

70 Ibs. aw over. 2H 28%° 

35-30 Ibs. ........ 387%* 37%* 

Bulls BS /over s++- 23° 23° 


Subtract %c from base prices for every 1 Ib. 
increase in weight over 35 Ibs. All prices f.o.b. 
point of shipment, flat for No. 1's and No. 2's. 


SMALL PACKER SKINS 


Calfskins under 15 Ibs. .72* 72° 

Pe, MD snccceessce a 51° 51° daudee 

Slunks, regular ....... 3.25° 3.25° ete‘ am 

Slunks, hairless ....... -80* —. sseess 
SHEEPSKINS, ETC. 


Pkr. os reat 
No. 1 


Dry Pelts ..52 
Horsehides, 
untrmd. 


.00n 6.00n 2.60@ 2.95 
@55n 52@55n 30 


15.00@16.00n 15.00@16.00n 11.50@12.00 


n—nominal. ‘*Ceiling price 


under Regulation 2, 
Revision 
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tion that a few remained unsold. With 
the kill continuing on an extremely 
light basis and with the carry-over in 
hides being limited, it appears less 
likely that heavy hides will move be- 
low ceilings. A trade or two last week 
at prices below ceiling was the extent 
of that trend. 

WEST COAST: During the week 
The Office of Price Administration is- 
sued an amendment to the ceiling price 
order for West Coast hides. The or- 
der lowered the price of heavy hides 
lc and changed the price from 28%@ 
27%c. The order applied to hides, other 
than bull, weighing more than 68 
pounds. 

CALFSKINS AND KIPSKINS: 
There was trading at ceiling levels 
throughout the week in both calfskins 
and kipskins. Demand for both types 
was good; allocations covered all avail- 
able calfskins, while there was a pro- 
nounced shortage in kips. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 9, 1951 





Open High Low Close 
coccccnce, vou 7 29.50b 
eveceseee @ 30.00b 30.00b 

28.50b 28.50b 
eee 28.50n 
Sales: None 
TUESDAY, APRIL 10, 1951 
BG: § 2cccteeee 29.50b re ada 29.50b 
SOMO cosccccee 4 30.00b 30.00 30.00 30.00b 
OE cecccsess 28.50b ec0e cece 28.50b 
GEE.  ccccccccs os 28.50n 
TOR. cecccecese ° ovee 
Sales: 2 lots. 
WEDNESDAY, APRIL 11, 1951 
Apr. . 29.50b — ee 29.50b 
June 30.00b 30.00b 
SURF ccccccccs 28.50b 28.50b 
Oct. 26.50b 28.50n 
Jan. S4000d6 Sab ooee 
Sales: None. 
THURSDAY, APRIL 12, 1951 
BOD. cs cevecres 29.50b seve ones 29.50 
June ......... 30.00b 30.00b 
JULY .nccccccce 28.50b . 28.50b 
Oct. 26.50 ° 28.50n 
TAR. coccccccce coce 
Sales: None 
FRIDAY, APRIL 13, 1961 
Apr. 29.50b 29.50b 
June 30.00b 30.00b 
July 28.50b 28.50b 
Oct. 26.50 28.500 
SOM. ccccce a , 
Sales: None. 
b—bid.  fi—nominal 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended April 7, 1951, were 9,334,- 
000 Ibs.; previous week, 7,109,000 Ibs.; 
same week 1950, 6,106,000 lbs.; 1951 to 
date, 82,825,000 lbs.; corresponding pe- 
riod during 1950, 84,423,000 lbs. 

Shipments for the week ended April 
7, totaled 5,396,000 Ibs.; previous week, 
8,277,000 Ibs.; corresponding week 1950, 
4,314,000 lbs.; 1951 to date, 70,213,000 
Ibs.; same period 1950, 65,138,000 Ibs. 


LIVESTOCK CAR LOADINGS 


A total of 6,876 cars were loaded 
with livestock during the week ended 
March 31, 1951. This was a decrease 
of 505 cars from the same week in 1950 
and a decrease of 1,384 from the corre- 
sponding week in 1949. 
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Outlook for Early 
Lamb Crop Dims Due 
to Adverse Weather 


Generally unfavorable March weath- 
er retarded the development of the 
early lamb crop, the Bureau of Agri- 
cultural Economics has reported, and 
has changed the feed outlook in most 
early lambing states. 

The early lamb crop, as well as the 
total lamb crop, is expected to be larger 
than last year. However, with the 
strong demand for breeding stock, total 
marketings of early lambs this year 
may not be as large as last year. 

California lambs maintained their 
high condition and lambs were still in 
good condition in the Pacific Northwest. 
However, there was a lack of rain dur- 
ing March in California which affected 
the feed outlook and cool weather in 
the Pacific Northwest retarded growth 
of pastures and ranges. Green feed 
did not develop in Texas and the early 
lamb prospect declined. The condition 
of early lambs in the Southeastern 
states on April 1 was a little below 
average. Cold stormy weather held 
back pastures in this area and death 
losses were somewhat higher than in 
recent years. 

Marketing of early lambs from most 
areas is expected to be somewhat later 
than last year. However, the Califor- 
nia lamb crop will probably be mark- 
eted somewhat earlier (the bulk be- 
tween mid-April and mid-May) and at 
lighter weights than expected earlier. 
California shipments to the East be- 
gan about a month earlier than in 
1950. 

The situation has continued favor- 
able in Arizona. Marketings, which 
are well underway, are going mostly to 
midwestern and eastern markets. 
Lambs may be marketed at somewhat 
lighter weights than expected earlier. 

In the Pacifc Northwest and the 
Southeastern states marketings are apt 
to be somewhat later than usual due 


FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$21.50; the average, $20.95. Provision 
prices were quoted as follows: Under 
12 pork loins, 45; 10/14 green skinned 
hams, 45% @46%; Boston butts, 40% @ 
41%; 16/down pork shoulders, 34% @ 
3414; 3/down spareribs, 36% @37; 8/12 
fat backs, 13%; regular pork trim- 
mings, 22@23; 18/20 DS bellies, 22@ 
22%; 4/6 green picnics, 33%; 8/up 
green picnics, 32@32%. 

P.S. loose lard was quoted at 18.00 
bid and P.S. lard in tierces at 16.37% 
bid. 


Cottonseed Oil 


Closing cottonseed oil futures were 
quoted at New York as follows: May 
and July 26.40 bid; Sept. 24.55; Oct. 
21.03-02; Dec. 19.85; Jan. 19.63 bid, 
19.80 asked; Mar. 19.17-19; May (1952) 
18.80 bid, 19.05 asked; July (1952) 
18.00 bid; Sept. (1952) 18.80 bid, 18.90 
asked. Sales amounted to 246 lots. 





to retarded pasture growth. Fewer 
Texas early lambs are expected to be 
in slaughter flesh during the main mar- 
keting season and a smaller proportion 
of them will be marketed in slaughter 
condition. 

Early lambs made good progress in 
Missouri during March despite chilly, 
wet weather. Marketings are expected 
to be later than usual since pasture 
growth is from two to three weeks 
later than normal. Death losses have 
been about average. 


CHICAGO PROVISION STOCKS 
Provisions shipments by rail from 
Chicago, week ending April 7: 


Week 
April 7 


Previous 


Cor. Week 
Week 1950 


Cured meats, 


pounds .......12,877,000 21,392,000 17,082,000 
Fresh meats, 
pounds ...... 19,437,000 24,615,000 22,615,000 


Lard, pounds ... 5,930,000 7,125,000 2,064,000 
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World Cattle Set 
New Record High 
At Beginning of 1951 


A new record high was set at the 
beginning of 1951 for world cattle num- 


bers, according to preliminary esti- 
mates by the Office of Foreign Agricul- 
tural Relations. The latest estimate 
places numbers at 806,300,000 head, 
which is 2 per cent greater than the 
revised 1950 estimate and 8 per cent 
more than the 1936-40 annual average 
of 743,100,000 head. A further moder- 
ate increase in world numbers is fore- 
seen although tighter feed supplies 
may curtail further expansion in some 
beef-producing areas. 

Cattle numbers continued their up- 
ward trend during 1950 with all con- 
tinents except Asia and South America 
showing slight gains. The largest gains 
were registered in Africa and North 
America while smaller increases were 
reported in Europe and Oceania. Ex- 
panding numbers in the Western Hem- 
isphere in the past few years have 
pushed cattle numbers 22 per cent 
above the prewar average. 

The United States cattle population 
rose approximately 5 per cent during 
1950, reaching 80,052,000 head, or 26 
per cent over the 1936-40 average. 
Higher beef and veal prices and im- 
proved pasture conditions have im- 
proved the position of cattle raising 
among competitive farm enterprises. 
The current U. S. census falls short of 
the record 1945 level by 1,400,000 
head. The decline in Canadian census 
was halted in 1950 and numbers are 
now about 1 per cent above prewar. 
A better feed outlook indicates more 
than adequate supplies for the expect- 
ed expansion this year. In Mexico, a 
nominal increase in cattle brought the 
1950 total to 25 per cent above prewar 
due to greater control of foot-and- 
mouth disease. 

In all European countries except 
Hungary and Yugoslavia herds have 
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been maintained or increased. The 
United Kingdom and France are esti- 
mated at 24 and 2 per cent, respectively, 
above their prewar averages. Germany 
numbers are estimated at 11,150,000 
or 8 per cent below 1936-40. Soviet 
Union herds remain somewhat below 
average. With intensive breeding they 
are expected to have an estimated 57,- 
200,000 head in 1951. 

Improved Argentine pastures. recov- 
ering from the drought of 1949-50, 
have brought about increases in herds. 
Argentine numbers are estimated at 
43.000,000 head in 1951, a recovery of 
1,000.000 head of the 3,000,000 lost dur- 
ing the drought. Brazilian herds have 
shown a slight increase, but a flood of 
low-cost Argentine beef mav discour- 
age any further expansion plons. Out- 
breaks of foot-and-mouth disease in 
Colombia and Venezuela will undoubt- 
edilv make inroads on cattle numbers 
in those countries. 

Asiatic cattle’ numbers were main- 
tained near the level of the previous 
year but are still slightly below pre- 
war. Ethiopian herd increases during 
1950 were the major factor in bringing 
the total African numbers 12 per cent 
above the 1936-40 average. Higher 
prices for beef and improved pasture 
conditions in the Union of South Af- 
rica are expected in 1951 to reverse the 
decline in cattle numbers in that area. 

On the whole, the forecast for 1951 
calls for further important gains in 
North American cattle numbers and 
moderate increases in Europe and the 
Soviet Union, but some leveling of 
European numbers might occur. Diffi- 
culties and uncertainties regarding the 
importation of feedstuffs by Europe 
may slow the devlopment of herds. 
Price controls on cattle and meat, gov- 
ernmental restriction on feed and 
slaughter and the availability of for- 
eign exchange for purchase of feed are 
factors which might have some effect 
on the cattle situation during 1951. 


See classified section for good men. 





LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during February, 1951: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 
receipts slaughter shipments 
is SR ceses 1,078,587 604,91 456, 
Feb., 1950 ..... 1,205,244 667 ,621 513,513 
Jan.-Feb., 1951 . 2,541,569 1,416,230 1,070,914 
Jan.-Feb., 1950 . 2,670,189 1,497,313 1,112,153 
5-yr. av. 
(Feb., 1946-50) 1,318,124 725,610 580,185 
CALVES 
he Ge” keaed 285,882 164,711 114,010 
Feb., 1950 ..... 333,479 195,825 127,827 
Jan.-Feb., 1951. . 649,435 357,516 274,872 
Jan.-Feb., 1950 . 710,273 409,741 279,817 
5-y?. av. 
(Feb., 1946-50) 379,224 234,238 136,849 
HOGS 
Dike BE weves 2,713,456 1,802,753 898 067 
DOR BOO crcec 2,703,590 1,726,426 956,355 
Jan.-Feb., 1951 . 6,783,537 4,532,988 2,212,574 
Jan.-Feb., 1950 . 6,429,626 4,212,035 2,171,638 
o-yr. av. 
(Feb., 1946-50) 2,569,434 1,690,678 870,722 


SHEEP AND LAMBS 





Wet TR ccc 673,152 345,604 327 ,631 
Wem. BOGD coerce 931,391 461,077 469,072 
Jan.-Feb., 1951 . 1,812,544 927 ,559 879,817 
Jan.-Feb., 1950 . 2,137,278 1,097 581 1,033,013 
D-y?t. av, 

(Feb., 1946-50) 1,434,116 775,454 657 ,689 


Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


U.K. Grants Price Increase 
For Meat Animals 


Average prices for meat animals 
were recently increased by the British 
government about 10 per cent to stim- 
ulate meat production. Livestock prices 
to producers are fixed each year in the 
annual price review. During the year 
there are few market variations ex- 
cept as determined by varying qual- 
ities of livestock marketed and a chang- 
ing schedule of fixed prices on a 
seasonal basis. The new increases were 
effective on April 1. 





Army Buys Foreign Beef 

Beef has been purchased from Hun- 
gary by the United States army to feed 
occupation personnel in Germany, it 
has been reported. American officials 
were also said to have promised to ob- 
tain pigs from Poland for the same 
purpose. 
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Damp-Tex does not taint food. 
It's safe. Now whiter. Dries in 
a few hours. Resists normal 
acid, alkali and alcohol condi- 
tions. Used in 8,457 plants to 
reduce deterioration, rot, mould 
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that washes like glass. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
April 10, were reported by the Production and Marketing 


Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago 


BARROWS & GILTS: 
Good and Choice: 
Ibs. 





-75-20.50 
.25-21.40 
21.25-21.50 
21.25-21.50 
++» 21,25-21.50 
- 21.00-21.35 
75-21.10 
20. 
19.75-20.25 
Medium: 
160-220 Ibs. ... 19.25-21.25 
SOWS: 
Good — gaat 
270-300 20.00 only 
300-330 Ibe. és : 20.00 only 
330-360 Ibs. ... 19.75-20.00 
360-400 Ibs. ... 18,75-19.75 
Good: 
400-450 Ibs. ... 18.25-19.25 
450-550 Ibs. ... 18.00-18.75 
Medium: 
250-550 Ibs. - 17.25-19.50 
PIGS (Slaughter) : 
Medium and good: 
90-120 Ibs. ... 13.25-17.00 14.00-16.00 
SLAUGHTER CATTLE AND CALVES: 
STEERS: 
Prime: 
Ibs. 37.50-40.00 
Ibs. 38.25-40.00 
1100-1300 Ibs. 38.50-40.00 
300-1 Ibs. 38.50-40.00 
Choice 
700- 900 Ibs. 7.50 
900-1100 Ibs. 35: 50-38.25 
1100-1300 Ibs. 35.50-38.50 
1300-1500 -50-38.50 
Good: 
700- 900 Ibs. .. 33.00-35.00 
900-1100 Ibs. .. 33.00-35.00 
1100-1300 Ibs. .. 33.50-35.50 
Commercial 
WE. seoce 31.00-33.00 
Utility, all wts.. 29.00-31.00 
HEIFERS: 
Prime: 
600- 800 Ibs. .. 36.75-38.50 
800-1000 Ibs. 37.00-38.50 
Choice: 
600- 800 Ibs. 34.50-36.75 
800-1000 Ibs. 34.75-37.00 
Good: 


500- 700 Ibs. .. 32.50-34.50 
700- 900 Ibs. .. 32.00-34.75 


ee WOR. wccce 29.50-32.50 
Utility, all wts.. 27.00-29.50 


COWS (All Weights): 


Commercial .... 27.00-29.50 
MED, occccccce 26.00-27.00 
Can. & cut. ... 19.50-26.00 
BULLS (YRLS. EXCL.) All eo 
Good & choice... .......... 
Commercial .... 20.00-30.75 
PT wscetense 26.00-29.00 
CEE cecccccces 22.00-26.00 


VEALERS (All Weights): 
Choice & prime.. boy ee 
Com'l 00d... 34.00-40. 0 
Cull & wll, 

75 Ibs. +. 20.00-34.00 


CALVES Pins Lie. Down): 

Choice & prime.. by 50-37.00 
Com'l & good... 28.00-34.50 
Cull & utility... 20.00-28.00 


SLAUGHTER LAMBS AND SHEEP’: 


LAMBS: 

Good & choice*. 38.50-40.00 
Med. & *... 35.00-38.75 
Common ........ 35.00 


BWES (Wooled): 
Good & Bem". oy vit ye4 


Com. & med.. 00-21.00 





4Quotations on wooled stock 


-. -$16.75-19.00 $15.00-19.00 
-. 18 18.50-20.50 


33 
Bs 


gees 
sss geese shes 


oa 
3 
on 


eae 
saan 


aha 
See 


£8 


82 
$$ 
83 


ap 


BBS EB 
S33 3 $3 
BBS 8 85 
333 3 83 


BES 
eer 
S85 
SS sss 


38 
BB 


St. Pault 


18.00-19.00 
18.00-19.00 
18.00-19.00 
18.00-19.00 


17.75 only 
17.75 only 


37.50-39.50 
37.50-40.00 

37.50-40.00 
37. 50-39.50 


35.50-37.50 
35.50-37.50 
35.50-37.50 
35.00-37.50 


36.50-38.50 
36.50-88.50 


29.00-31.50 
29.50-31.50 
27.50-29.50 
24.00-27.50 


32.00-38.00 
26.00-32.00 


20.00-26.00 


31.00-34.00 
26.00-31.00 
21.00-26.00 


3 
-38. 
+35. 


See 
232 

ies 
ane 


21.00-22.00 
17.00-20.75 


based on animals of current seasonal market 


weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 


the medium and good grades and on ewes of good 


and choice grades as com- 


bined represent lots averaging within _ top half of the good and the top 


half of the medium grades, respective 
tQuotations of Tuesday, April 10. 
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SLAUGHTER 
REPORTS 


Bpectel reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending April 7: 


CATTLE 

Week Cor. 

Ended Prev. Week 

Apr.7 Week 1950 
Chicagot ..... 16,032 16,799 17,446 
Kansas Cityt. 11,652 10,649 14,351 
Omaha*t ..... 988 16,125 17,648 
E. St. Louist x 5,731 
. osepht . 352 5,302 6,874 


ee 9,439 9,469 
chitat .... 2,483 2,417 3,124 








Cc incinnati§ -. 2,587 2,740 2,996 
Denvert ..... 7,163 9,604 7,826 
St. Pault .... 12,794 13,634 14,008 
Milwaukeet .. 4,124 4,062 3,427 
DOE ccccca 104.886 105,625 112.473 
HOGS 
Chicagot .... 40,714 39,855 31,330 
Kansas Cityt. 14,360 12,913 9,911 
Omahat ...... 37,967 s 29,14 
E. St. Louist. 47,031 48,987 36,262 
St. Josepht .. 25,547 25,314 21,862 
Sioux City? .. 27,489 21,550 14,666 
Wichitat ..... 81810 10,672 8,546 
New York & 


Jersey City? 46,515 42,293 39,659 
Okla. Cityt .. 14,058 11,862 11,006 
Cincinnatig .. 18,708 19,630 15,461 


Denvert ..... 10,141 16,344 12,433 
St. Panlt .... 28,754 61,759 25,220 
Milwaukeet .. 7,055 6,872 5,321 
eer 327,149 353,432 260,825 
SHEEP 
Chicagot ..... 637 1.113 6,354 
Kansas Cityt. 3,770 4,702 11,596 
Omahat ...... 3,805 3,539 9,025 
E. St. Louist. 750 1,076 3,693 
St. Josepht .. 9,951 5.846 8,155 
Sioux City? .. 2,210 2,046 2,135 
Wichitat .... 2,051 2,546 1,808 
New York & 

Jersey Cityt 31,913 36,191 32,432 
Okla. Cityt .. 1,837 760 8 2,478 
Cincinnati§ .. 152 73 354 
Denvert ..... 3,136 6,265 10,337 
St. Pawlt .... 901 1,007 2,560 
Milwaukeet .. 290 163 301 

Bete ..cvses 61,403 65,417 91,223 


*Cattle and calves 

+Federally smepeuted slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

$Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in Can- 
0 | ada, week ended March 31: 
CATTLE 


Wk. Ended Same Wk. 
r. 31 Last Yr 








Western Canada.. 9,093 9,911 

Eastern Canada. ..10,182 11,327 

Total ..cccsccss 19,275 21,238 
HOGS 


Western Canada. .40,698 32,126 
Eastern Canada.. .57,543 72,095 








Botah 2. cccccce 98,241 104,221 
SHEEP 

Western Canada.. 2,463 1,283 

Eastern Canada... 3,022 1,533 





MURA, | cisconeicie 5,485 2,816 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended April 6: 


Cattle Calves Hogs* Sheep 
Salable ... 495 453 475 93 
Total (incl. 
directs). .3, 071 2,888 22,268 16,092 
Previous week 
Salable .. 419 203 348 14 
Total (incl. 
directs)..4,750 2,136 21,330 25,080 


~ *Including hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending April 5: 

Cattle Calves Hogs Sheep 

Los Angeles 5,700 1,125 3,225 285 

N. Portland 1,150 190 1,165 350 

8S. Francisco 650 25 1,450 525 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 5.... 2,807 326 13,052 932 
«++» 1,010 208 9,146 1,672 


Apr. 6 
Ape. 7...-. 2s 64 4,657 
Apr. 9 . 9,459 379 12,597 2,520 


Apr. 10... 7,425 365 17,174 1,12 
Apr. 11... 8.000 400 11,500 1.000 


...-27,884 1,344 51,271 6,144 
Wk. ago..25,895 1,414 52,758 5,268 
1950 ..... 30,023 2,041 53,803 13,687 
1949 ..... 31,745 2,618 36,107 7,929 
*Including 192 cattle, 12,236 hoge 
and 2,088 sheep direct to packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 

Apr. 5.... 1,499 er 596 628 

Apr. 6.... 751 29 #593 #86653 

Ape. T..0+ 142 6 345 818 

Apr. 9.... 2,328 niet 680 1,366 

Apr. 10... 3,127 3 553 444 

Apr. 11... 3,000 — 300 600 

Apr. 12 1,500 600 700 
Week so 

far .... 9,955 3 2,133 3,110 

Wk. ago.. 9,088 27 1,715 2,489 

BEEP sdcoce 9,675 30 2,308 4,997 

1949 ..... 9,954 159 1,208 3.867 

APRIL RECEIPTS 
1951 1950 

Cattle .......... 55,007 53.876 

Omlves ..ccsccce 3,080 3,494 

TROGB ccccscccece 117,832 92,288 

I 13,303 26.874 

APRIL SHIPMENTS 
1951 1950 

Gate ccccccese 19,936 18,083 

OS eee ee 4,786 6,067 

ee 7,068 13,685 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Apr. 12: 





Week Week 

ended ended 

Apr. 12 Apr. 5 

Packers’ purch... 41,473 39,396 
Shippers’ purch.. 3,533 2,541 
GUM acces 45,006 41,937 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, 
April 12, were as follows: 





CATTLE: 
Steers, ch. & prime $36.00@37.50 
Steers, med. & ch. 4. 035.00 
Commercial & gd 28. )33.00 
Heifers, utility ... 26. 28.00 
Cows, commercial . 31.50 
Cows, utility ........ 27.00@28.50 
Cows, can. & cut..... . 26.00 
Bulls, commercial ... 28.00@32.25 
Bulls, utility ........ 25.00@28.00 
CALVES: 
— commercial to 
MD. cntacesagepeee nyt ny 00 
Cull & CMG .ccssce © 00@32.00 
HOGS: 
Gd. & ch., 170-230... .$22.00@22.75 
Sows, 400/down...... is .00@18.75 
SPRING LAMBS: 
Good & choice........ $39.00 only 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock at 

Los Angeles, April 12: 





CATTLE: 
Sesesa, SD. scncede $36.50 only 
Stee’ UE ccccccess 34.00@35.50 
Heifers, utility and 
commercial ........ 29.00@32.00 
Cows, commercial.... 27.00@29.00 
Cows, utility ........ 24.00@ 26.50 
Cows, can. & cut..... 21.00@23.50 
Bulls, commercial ... 30.00@32.50 
Bulls, cut. & utility. . 26.00@29.00 
CALVES: 
Vealers, gd. & ch... .$35. couse ce 
Commercial ......... 33.00@34.50 
Cull & utility ....... 25.00@ 32.00 
HOGS: 
Good & ch., 190-240.. 23.00@23.75 
Sows, gd. & ch....... 19.00@19.50 
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PROTECTION AND 





WHALE —A mammal, not a fish, and 
the biggest in the ocean. His tough hide 
and thick, heavy layer of blubber be- 
neath ward off cold and attack. 





If you sold your meat products on the hoof, it would be the other fellow’s 
problem to safeguard wholesomeness. But it’s your problem . . . with 
bigger markets and profits the reward for solving it completely and 
economically. 


KVP Papers can help you. Whatever you process, there is a KVP liner 
or wrapper to keep it clean and wholesome until sold. KVP artists and 
printers can add just the right touch of sales appeal wherever colorful 
design and brand emphasis can attract more customers. 















PARRAKEET — The 
junior of the parrot 
family. A clever little 







fellow with colorful, 






vivid plumage and 





sometimes a vocabu- 
lary to match. 


for the 





PACKING INDUSTRY 








# Plain and Printed , 


PARCHMENT i 
WAXED 
SPECIAL TREATED 








Kalamazoo Yegetable Parchment Company 


PARCHMENT - 


ASSOCIATED COMPANIES: 
KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 


MICHIGAN 


IN CANADA: 
THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, 
HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 


calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 31 were reported to THE NA- 
TIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 





GOOD 
STEERS 
STOCK Up to 
YARDS 1000 Ib 
EE evdtescceecucs $32.75 
CO ae 33.50 
L. 
7 
DR” wstepesees : 80.60 
, ee 32.50 


VEAL 
CALVES 
Good and 


Choice 


$37.00 
36.15 
36.00 
35.70 
38.75 





37. 50 
36.10 


HOGS* 

Gr. B* 
Dressed 

$33.85 


LAMBS 


Gd. 
Handyweights 
$41.98 





*Dominion government premiums not included. 








INDIANAPOLIS 


Tel. FRanklin 2927 


Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANA 


* Tel. 2233 


FRANKFORT 











QUICKER PACKAGING 


For fast, economical wrapping of meat prod- 
ucts, use “Python” Brand heavy duty rubber 
bands. Save time, save money, wrap bundles 
and packages securely. Order today from 


THE BUXBAUM COMPANY °°S;i;” 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
. 8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, Londen) 





ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 $. Michigan Ave. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, April 7, 1951, as 
reported to The National Provisioner: 


CHICAGO 


Armour, 6,342 hogs; Swift, 2,008 
hogs; Wilson, 4,056 hogs; Agar, 6,537 
: Shippers, 2,811 hogs; Others, 
hogs. 
16,032 cattle; 1,581 calves; 
% hogs; 637 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour 2,296 226 3,842 1,958 


Cudahy 1,051 209 541 








Swift 1,856 300 3,820 666 
Wilson ... 791 ene vr “on 
Central . 1,397 ese — 
Others . 3,526 6,157 1,146 
Total 10,917 735 14,360 3,770 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour eos ne 9,288 604 
Cudahy ..... 3,092 6,015 
os ok a RO 4, 095 8,052 452 
Wilson ..... 2, , 5,299 113 
Cornhusker .. eee io 
ee sehawae 
Gr. Omaha .. 
Hoffman .. 
Rothschild 
 —EAS ee 
Kingan 
Merchants 
Midwest 
Omaha ..... 
Union Pe 
Others ...... Ping 12,706 
Total .. 18,570 41,360 1,169 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1,916 934 12,128 600 
Swift 1,910 900 16, 676 150 
Hunter 679 oe 
Heil ‘ “34 
Krey 
Laclede 
Sieloff P sae “aa na 
Others 3,446 674 6,621 345 
Shippers . 2,705 13,766 











Total 





10,656 
8T. JOSEPH 
Cattle Calves Hogs Sheep 





Swift 2,105 143 9,831 5,013 
Armour 1,902 165 8,552 398 
Others 3,572 1 5,418 897 

Total .. 7,580 309 23,801 6,308 


Does not include 6,198 hogs and 
4,180 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 








Armour 6 11,254 1,061 
Cudahy . 6,984 She 
Swift 13. «O46, 1 386 
Others F 61 3 
Shippers 260 "38 14,132 33 
Total 17,599 57 39, 416 1,483 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 907 206 3,498 1,318 
Guggenheim 103 ace as . 
Dunn 
Ostertag 28 ° . 
Dold 86 . 785 
Sunflower. . 10 2° 2 
Pioneer << 
| Excel 540 ois ° : 
Others 1,399 TT 412 125 
Total 3,073 206 4,780 1,443 
OKLAHOMA CITY 
| Armour 898 54 1,745 2 
Wilson : 741 60 1,576 1,122 
Others 113 14 922 ; 
Total 1,752 128 “4,243 1,674 
Does not include 523 cattle, 9,815 





hogs and 163 sheep bought direct. 





DENVER 

Cattle Calves Hogs Sheep 
Armour 925 8 2,855 3,005 
Swift 1,354 13 2,746 2 4 

Cudahy RO4 19 3,117 
Wilson , 817 TT "Tr sae 
Others 3,289 121 2,830 206 
Total .. 7,189 161 11,548 5,865 








LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour .. 286 see 659 « 
Cudahy .. 467 éva Sl a 
Swift .... 222 cas 242 B 
Wilson ... 171 ses . - 
Acme .... 205 5 
Atlas .... 352 een : 
Clougherty . 49 en 480 
Const ...¢ 200 . 4 
Harman .. 212 ‘ 
Luer 1,139 
Union ove ° 
United 233 uhh 184 
Others ... 2,717 405 893 
Total 5,114 410 3,721 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... con pee ose 49 
Kahn's ... =* ese cee 
Lohrey 1,034 
Meyer a eae ose 
Schlachter. 166 150 
Northside. ante TT . de 
Others . 2,031 970 19,312 103 
Total . 2,197 1,120 20,346 152 


Does not include 468 
1,999 hogs bought direct. 


FORT WORTH 


cattle and 





Cattle Calves Hogs Sheep 

Armour .. 683 298 1,340 1,175 

WES cscs 249 126 1,975 1,038 

Blue Bonnet 162 ben 232 éoe 
City es ees 
Rosenthal. 203 

Total 1,297 424 3,547 2,213 


8T. PAUL 


Cattle Calves Hoga Sheep 
Armour .. 4,237 3,353 10,575 586 
Bartusch . 820 ° 








Cudahy .. 762 1,046 

Rifkin ... 893 49 

Superior . 1,685 owe éo8 wy 

Swift .... 4,397 2,796 18,179 315 

Others ... 2,594 2,698 15,571 101 
Total ..15,388 9,942 44,325 1,002 


TOTAL PACKER PURCHASES 





Week Cor. 

ended Prev week 

Apr. 7 week 1950 
Cattle .117,364 115,248 126,189 
Hogs . - -3822,300 319,911 229,258 
Sheep 26,811 29,990 76,963 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., April 12 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, good te choice 


160-180 Ibs. .. 
180-240 Ibs. . 


$18.50@20. 33 
50@ 21.2 





240-300 Ibs. ... " 20.25@21.25 

300-360 Ibs. 19.75@20.90 
Sows: 

270-360 Ibs . .$19.25@20.15 

400-550 Ibs. : 17.50@19.15 

Corn Belt hog receipts 


were reported as follows by 
the USDA: 


This Same day 
week last wk. 
estimated actual 
Apr. 6. 38,000 50,500 
BO F coscvcees 35,500 
SS ee .. 45,000 50,000 
 — ae 43,000 53,000 
Apr. 11 .. 40,000 41,000 
Apr. 12 . 35,000 49,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended April 7, with 
comparisons: 


Week to Cattle Hogs Sheep 
date 202,000 557,000 101,000 
Previous 
week 200,000 546,000 98,000 
Same wk 
nO 212,000 394,000 161,000 


date 2,968,000 7,781,000 1,806,000 
1950 to 
date 3,107,000 7,018,000 2,260,000 
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STEER 
Week 
Week 
Same 


cow: 

Week 
Week 
Same 


BULL: 

Weel 
Weel 
Same 
VEAL: 
Wee! 
Wee! 
Sam 
LAMB 

Wee 
Wee 

Sam 


MUTT 
Wee 
Wee 
Sam 
HOG | 
Wee 
Wee 
Sam 


PORK 
Wer 
Wer 
San 
BEEF 
We 
We 
San 
VEAI 
We 
We 
Sar 
LAM) 
We 
We 
Sar 








Sheep 
49 


152 
le and 


Sheep 
1,175 
1,038 


315 


3ES 
Cor. 
week 
1950 
| 26,189 
229 258 
76,963 


T 


il 12 
ncen- 
king 
ta: 


220.75 
221.25 
021.25 


220.90 


020.15 
019.15 


eipts 
s by 


1e ov 
t wk 
tual 


} for 
with 
heep 
11,000 
8,000 
51,000 
165,000 
0,000 


}951 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 











STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending Apr. 7, 1951 10,465 Week ending Apr. 7, 1951 11,000 
Week previous .........- 10,947 Week previous .......... 3,167 
Same week year ago ..... 13,149 Same week year ago ..... 13,022 
cow: PORK CURED AND SMOKED: 
Week ending Apr. 7, 1951 = 1,344 Week ending Apr. 7, 1951 438.256 
Week previous ........-. 85 Week previous .......... 531,008 
Same week year ago ..... 1,570 Same week year ago ..... 2739 
BULL: LARD AND PORK FATSt: 
Week ending Apr. 7, 1951 622 Week ending Apr. 7, 1951 24,189 
Week previous .........- 638 Week previous .......... 23,630 
Same week year ago ..... 487 Same week year ago ..... 78,306 
VEAL: 
Week ending Apr. 7, 1951 12,704 LOCAL SLAUGHTER 
Week previous .......... 12,223 
Same week year ago ..... 8,026 CATTLE: 
Week ending Apr. 7, 1951 7,353 
LAMB: Week previous ....... . 7,904 
Week ending Apr. 7, 1951 18,631 Same week year ago 6,128 
Week previous .......... 17, 
Same week year ago ..... 37,982 CALVES: 
s Week ending Apr. 7, 1951 8,306 
MUTTON: Week previous .......... 7,894 
Week ending Apr. 7, 1951 345 Same week year ago ..... 8,908 
Week previous . 1,394 
Same week year ago .. 3,152 HOGS 
Week ending Apr. 7, 1951 46,515 
HOG AND PIG: Week previous .......... 42,293 
Week ending Apr. 7, 1951 11,601 Same week year ago ..... 39,659 
Week previous .......... 14,243 
Same week year ago ..... 17,142 SHEEP: 
Week ending Apr. 7, 1951 31,913 
PORK CUTS: Week previous .......... 36,191 
Week ending Apr. 7, 19511 731. oer Same week year ago ..... 32,432 
Week previous ..........2, 2 
Same week year ago ..... 3215. 617 


COUNTRY DRESSED MEATS 
BEEF CUTS: 


VEAL: 

Week ending Apr. 7, 1951 77,474 " 9 7.762 

Week previous .......... 83,509 Wok — EF edhs 5S " 7.407 

Same week year ago ..... 71,567 Same week year ago ..... 8,025 
VEAL AND CALF CUTS: HOGS: 

Week ending Apr. 7, 1951 3,575 ae ~ 

Week previous .......... 7,524 wee pn a. = all 

Same week year ago ..... 2,437 Same week year ago ..... 32 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Apr. 7, 1951 1,000 Week ending Apr. 7, 1951 114 

Week previous ....... 4,212 Week previous .......... 200 

Same week year ago 7,589 Same week year ago ..... 3,180 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended April 7 
was reported by the U. S. Department of Agriculture as 
follows: 







Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... 7,353 8,306 46,515 31,913 
Baltimore, Philadelphia ........... 4,730 1,087 29,863 185 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 7,573 3,419 72,993 1,540 
PE MD wcsccdiseecostseneves 18 4 6,081 75,297 5,505 
St. Paul-Wise. Group* 32,847 111,948 3,041 
St. Louis Area? ....... 3,969 99,342 3,140 
Sioux City .. 28,515 1,665 
 *ea 4 53,254 7,162 
Kansas City 1,453 30,0387 4,926 
lowa and So. Minn.* 5 alena cul 3,350 199,635 12,608 
SOUTHEAST .......... shui se 2,323 1,2 23,748 eee 
SOUTH CENTRAL WEST*...... . 13,571 1,836 66,414 11,876 
ROCKY MOUNTAIN® > : : 8,678 325 14,555 4,725 
DY Lectésenanned sie o« a 1,286 32,216 28,157 
CEES MONE cs kccdcccccss seatece Se 65,615 884 332 116,443 
SD WEE BED dc ccccdeveseiccccce 163,92 68,187 860,655 126,154 
Total same week 1950 ............ 166,588 77,458 747,860 176,557 


4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Ineludes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. SIncludes So. St. 
Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, Texas. ‘*In- 
cludes Denver, Colo., Ogden and Salt Lake City, Utah. Tincludes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal inspection 
during February 1951—Cattle, 76.6; calves, 62.4; hogs, 73.5; sheep and 
lambs, 83.8. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended April 6: 


Cattle Calves Hogs 
Week ending April 6 ..........-50e000ee05 1,050 878 10,353 
Week previous ............+. Ss denen neas 1,088 395 10,351 
Corresponding week last year Svesedeséoeus 1,425 788 15,467 
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KNOCK STEERS SAFELY! 


Z ‘“thouat a Hammer 


Killing Floor Costs DROP when the KOCH Pistol 
is used. Anybody can operate it, without danger. 
You don’t need a heavyweight to swing the 
knocking hammer, if you stun with this pistol. 





LATEST NEWS 


Don't miss the new KOCH products in Booth 77. 


% New: KOCH Razex! for shaving hogs 
with electricity. 


% New: KOCH Splitting Saw! for power 
beef splitting. 


This is your chance to see the first demonstrations of 
these important, new, labor-saving conveniences. 








KOCH SUPPLIES 


20TH & McGEE * KANSAS CITY 8, MISSOURI 











BARLIANT'S 


WEEKLY SPECIALS! 


- _ ip ie Salen come <0 coe Servant 
B gs . pone dy By 


eee ee 


Girite. for 
Ham Loaf Molds 


The Seitowies is a partial list ¢ Molds and sundry equip- 
ment for handlin 4 and Hams available tor imme- 
Pps et om 6 


A -— 
Stainless steel (174) 58, size 5’’x10’’x4” 
Pog ny “4%"'x10"x5” deep; 

Loar 


OLDS: Stainless steel, spring covered type (12) 

Anco. L-12, 68 size, (150) Hoy 6%, all stainless; 
iar MOLDS: Aluminum, (20) (NEW) spring covers, 
LOAF MOLDS: used, spring covers, (25) 
(25) 5@ size, 3%xllx 

58 size 444 '"x10"'x4” deep ; 
SAUSAGE MOLDS: (150) stainless steel, self- 


Wis LOA "Sc MOLDS: Stainless steel (24) 1% size; 
HAM MOLDS: Aluminum, (NEW) (25) 10 to 12% size, 
6x10% "25%" deep ; (25) 12 to 14g size, 7%’x10%"x 
5%”: (10) 8 to 103 size 

MO ak Aluminum, used, (75) 8 to 108 size, 5x 


cue” 
., Stainless steel, used, (15) 8 to 108 
Sigal atta” deep; (52) 12 to 14% size, 6”x 


nab 
LDS: (49) Pear shaped, used, (19) stainless 


im ; 
:_ (2) meen ham, stainless steel; 

MOLD WASHER: Adelm: 

as & LOIN TYER: Griffith, with stainless table; 
HAM MOLD PRESS: Air-operated, Adelman; 

HAM MOLD PRESS: Hoy, air-operated; 

HAM MOLD PRESS: Hand-operated. 

The following items are now available in the East— 

Bids requested. 


Aluminum, 
"x4" dee 


BONE CRUSHER: Mechanical, motor driven with 20 
motor; STEAM PUMP: Burham Simplex, horizon- 

tal, 5x7x10; STEAM PUMPS: (2) Union Simplex, hori- 
zontal 5x7x10; GREASE SETTLIN' ah, hog (2) open 
a. ; LARD PUMP: 





m jac 300 gal. cap., aluminum. on 
legs; GRAIN ELEVATOR: 12’ wife, aluminum buckets 
| <4 conveyor; GRINDER: Cleveland Kleen-Kut, 

new head & screw, 5 HP. motor; CAN WASHER: 

Woltingtor " ne for 10% oz. soup cans, less motor; 

) 3008 cap., double arm, partly steam jack- 

eted, iiiting type; BAG CLEANING REEL: Fully en- 

closed, less motor but all chain & gear; COOKER: Oil 

& Waste Saving. 3x4, complete with 5 HP. motor and 
all accessories, used only one day, like-new condition. 


Miscellaneous Equipment 


35583—STOKER: Iron Fireman $3, 1% HP. mo- 
tor, suitable for 50 HP. Boiler, 250% per 


hr. feed, used 2 years..........-+sese-0e $ 575.00 
3588—BACON CURING BOXES: (75) Anco. 
galvanized, standard, lids reconditioned, 
pean & rustproof screws in wood, 
GM,  ccccccccccccvcesaces Bids requested 
3572—ROTO- "CUT: 42x18, with 2 sets knives & 
— = — knife motor, with feed pan, ors.00 
3449—SAW: "Jonee- Superior $54, stainless steel 
top, P. used 2 years, excellent cond... 735.00 
3450—SAW: Combination Rump Bone & Carcass 
litter, used 1 year ........sseeeeesses 735.00 
3594—] LIC PRESSES: (2) 1130 Ton, 
French gl — i curb, 24” ram, with 
pump ewosne banc dutece se 5125.00 
3571—TRUCK: {NEW- 1951). ‘DODGE B-2-HHA- 
152, steel refrigerated body, with or with- 
out heavy duty Kold-Hold Plates, never 
used, (Photograph available) ............ 4250.00 





NIMPA CONVENTION 
Apr. 16-17-18 
VISIT OUR HOSPITALITY QUARTERS 
ROOM 819 — PALMER HOUSE 








CLASSIFIED 


ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


um 
anes ile aan. Count ad- 


dress or box numbers as 8 words. Headlines 
75¢ extra. Listing advertisements 75c per line. 
— $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





PACKING HOUSE 
MACHINERY AND 
EQUIPMENT FOR SALE 


At Old Wilson Packing Plant 
(Kansas City, Kansas) 


e Packing House Trucks 

e Monorail with Switches 

@ Hog and Beef Trolleys 

e Rendering Equipment 

e Retorts e Lard Tanks 

e Bacon Conveyors 

e Refrigeration Equipment 

e Miscellaneous Canning Equipment 


Babcock & Wilcox Boilers 
Water Tube Type 
300, 400 and 500 HP 


Send for complete list 
Priced to sell 


Write — Wire — Phone 


SONKEN-GALAMBA 
CORPORATION 


2nd and Riverview (K-703) 
Kansas City 18, Kansas 
THatcher 9243 











DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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MEAT PACKERS — ATTENTION! 


RENDERING EQUIPMENT 
1—Boss 300 ton Curb Press & Pump. 
1—Boss 150 ton Curb Press. 
2—Albright Nell 5’ x 9 Cookers. 
1—Mech. Mfg. Co. 4’ x 16’ Cooker-Melter. 


STEAM JACKETED KETTLES 
5—Lee as 250 & 400 =. Stainless Steel. 
29—60, & 80 gal. ae clad 
63—20 oo. to 1200 gal. Aluminum. 


4—350, 600 & al. Dopp Seamless. 
4—Vertical Steel 1750 gal. closed. 
3—Vertical Steel 9500 gai. closed, agit. 
OTHER SELECTED ITEMS 
ae Storage tanks 200 to 800 gals. 
1—Sperry 30” P & F Aluminum Filter Press. 
1_Self-Adjustin Carton Gluer-Sealer. 
Used and rebuilt Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. Y. 


Phone: BArclay 7-0600 





BROWNELL VERTICAL BOILER — 29 H.P., re- 
tubed last fall, including Iron Fireman stoker, all 
electrical controls, and 50 ft. 30” smokestack. 
All in A-1 condition. Price $1,500.00. Also ap- 
proximately 150 cast aluminum loaf molds, in ex- 
cellent condition, priced at $3.75 each. MANE 
SAUSAGB & PROVISION CO., 552 Oliver Street, 
Cincinnati 14, Ohio. 





West Coast Hotel Supply 
and Jobbing Plant 


FOR SALE or LEASE: Located down- 
town center of Los Angeles. Modern 
Brick and Frame Bldg., 4 offices, Two 
large coolers. Freezer, Smoke house, 2 
lofts, Drive-in room, Fenced-in Paved 
Parking Lot, 15 min. from Packing 
District. Will stand Federal or State 
Inspection. Completely equipped. A 
going prosperous well established big 
business and clientele goes with deal. 
Have large quota. Ideal for any busi- 
ness in Meats or Foods. Ownership re- 
tiring. Collins & Co., 1139 E. Pico, Los 
Angeles 21. 


FOR SALE OR RENT 
Meat processing and distributing plant. Special 
features: walk-in coolers; Ist floor 1152 sq. ft., 
basement 1350 sq. ft.; loading yard and dock; 
Monorail overhead conveyor system; 12 steel con 
veyor racks; scales; 10 truck garage; 5 delivery 
trucks; 3 smoke house chambers; sausage manu- 
facturing equipment; ham presses; lard p 
and rendering system; large working oud storage 
areas. Living quarters on premises. For appoint- 
ment call pa -0040. 

UEGEL PACKING COMPANY 
2413 W. Hocecelt Road Chicago 8, Til. 


RETAIL STORE and SAUSAGE KITCHEN 
For Sale: Profitable retail grocery and sausage 
kitchen situated in midwest. All first class equip- 
ment. Last years’ retail sales, $350,000.00. Whole- 
sale could be developed. An ideal setup for a 
meat and grocery man to get together and net 
$20,000 per year. $35,000 worth of coutosses for 
$25,000 plus inventory. Will give lease on bui 
to suit. FS-133, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 











FOR SALE: Beef packing plant located in market, 
Detroit, Michigan. One floor 50x150, separated into 
two businesses, each with own box and unit. One 
box 20x40 rented out at $350.00 per month. Other 
box 25x50 operated by owner. hs present doing 
$18,000.00 weekly business. All meat custom kill 
for us. FS-137, THE NATIONAL. arth Yor 
407 §. Dearborn St., Chicago 5, Ill. 


LARGE MEAT PACKING PLANT 
In Dayton, Ohio 
Seeking active partner, will consider merging with 
large processor of pork and beef products, or re- 
tail = chain. Plant B.A.I. inspected, capacity 











5000 h 500 cattle, 150,000 pounds of sausage. 
All facilities. Principals only. Contact 
THUR BE 
DAYTON OHIO 
EQUIPMENT FOR SALE 
AND WANTED 
FOR SALE 
Electric Motors H.P. R.P.M. Volts Phase 
1 Continental 15 1150 220-440 3 
1 Marble Card 10 1800 220 2 
1 Westinghouse 30 850 220 2 
1 Westinghouse 25 1150 220 2 
1 Westinghouse 5 1700 220 2 
1 Ice Crusher (%4 H.P.) 
MERCHANTS WHOLESALE MEAT 
PRODUCTS CO. 
MARQUETTE MICHIGAN 





ANDERSON Peas 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddie. * Penneyivania. 


WANTED: 3 ton cooker, 300 ton press, also as- 
sociated items located in the east. W-138, THE 
NATIONAL PROVISIONER, 11 East 44th 8&t., 
New York 17, N. Y. 

WANTED: ANDERSON or ee. an 
curb press, 5x12 cooker, lard 
EW-21, THE NATIONAL "PROVISIONER, ‘01 .. 
Dearborn 8St., Chicago 5, Ill. 
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LARD FLAKES 


of carload and L.C.L. 
ri” of Hydrogenated LARD 


Samples will be sent on request. 


in determining the 
quantities of Lard Flakes to be used and 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e¢ Phone: Kirby 4000 


LARD 





BLACK HAWK 


THE RATH PACKING CO., 











EDWARD KOHN Co. 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 


ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





BEEF MANAGER: Age 46, 25 years’ experience 
in beef, veal and lamb departments, the last 10 
years in managing the departments. This included 
supervising buying of the livestock, dressing and 
actual selling of the finished product, as well as 
the offal, skins, pelts and hides. Also have a 
thorough knowledge of accounting — costs and 
yields, a full working knowledge in the field of 
feeding livestock. Employed by the same firm 25 
years. Desire a change to the middle west, or 
west. W-140, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





SAUSAGE SUPERVISOR: 17 years’ experience in 
practical and supervisory capacities: smoking, cur- 
ing, production and costs. Immediately available. 
Any location in country. W-141, THE NATIONAL 
PROVISIONER, 11 Bast 44th St., New York 17, 
New York. 











POSITION WANTED: All around hog-beef casing 
man as foreman or working fereman. Willing to 
go anywhere. W-142, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





SALESMAN: Selling meat and meat products for 
past 20 years in Chicago, contacting all kinds of 
trade. W-143, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 
EXPERIENCED packinghouse sales agent desires 
to represent you. Knows New York market. Col- 
lege graduate. Married. W-144, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
New York. 








HELP WANTED 





SALESMAN 
CALLING ON MEAT PACKERS 
To sell full line of spices, seasonings, binders. 
Established territory in middle west iacluding Chi- 
tago, open. Excellent opportunity. Commission 
with liberal drawing account. Only experienced 
man with following apply. Interviews at 
N.I.M.P.A. Convention, Chicago. 
FIRST SPICE MIXING CO. 
19 Vestry Street New York 13, N. Y. 
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SALESMAN WANTED 
Established eastern manufacturer seeks experi- 
enced seasoning and curing compound salesman. 
Drawing against commissions or salary plus com- 
missions. Mention age, experience and background 
in reply. Good opportunity for right man. All 
replies confidential. 
W-145, THE NATIONAL PROVISIONER 

11 East 44th St. New York 17, N. Y. 





FOREMAN 


For hog-kill and cut department for a meat packer 
in western Pennsylvania, to supervise 2 assistant 
foremen and 90 men in slaughtering, dressing, cut- 
ting and boning of 4000-5000 hogs per week. Salary 
open. Interview in Chicago, April 14-17. Call or 
telephone: 
ZINSER PERSONNEL SERVICE 
Phone RAndolph 6-2464 

79 West Monroe 8t Chicago 38, Til. 





CATTLE BUYER 


Wanted by large southwestern independent gov- 
ernment inspected meat packer, all-round thor- 
oughly experienced cattle and calf buyer. In 
answering, state age, marital status, if own car 
and free to travel, also salary expected. If not 
thoroughly experienced, please do not apply. W-131, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, Ill. 





SALESMAN 

Well known firm in the meat packing industry 
offers opportunity for participating interest to high 
caliber salesman, capable of producing results with 
seasoning spices and allied materials in an estab- 
lished territory. Salary or commission —_. 
W-130, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 





Real opportunity in small meat brokerage office. 
Experienced man preferred but not essential. 
Please state age, background and when available. 
Reply strictly confidential. Good compensation to 
the right man. W-146, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn S8t., Chicago 5, IN. 





HELP WANTED 


EXPERIENCED. dog food salesman wanted to 
work with brokers and wholesale trade. Bastern 
territory. W-147, THE NATIONAL PROVI- 
SIONER, 11 Bast ‘44th St., New York 17, N. Y. 


LARD DEPARTMENT MAN: Experienced in & 
rendering wanted by Adolf Gobel, Inc., 8th 8 
Tonnelle Ave., North Bergen, N. J. 


BUSINESS OPPORTUNITIES 


FOR SALE: 357 Broadview lockers. Locker plant 
being converted into packing house. Contact 
Houston Frozen Products Corporation, P.O. Box 
242, Perry, Georgia, Phone 253. 




















ATTENTION! RENDERERS 


Rastern city. Available 150,000 Ibs. raw product 
weekly. If you can supply plant and facility or 
capital to put it up, we can give ironclad bonded 

guarantee of availability of raw product. FS-139, 

THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 


HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Ageat © Order Buyer 
Broker * Counsellor * Exporter * importer 


407 $0. DEARBORN $1, CHICAGO 5, Gl 
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Save Your 
Curing Boxes! 








Soak-Clean Them Safely 








— G galvanized belly boxes is bad 
on two counts. Abrasive action destroys 
protective finish, leads to rust and the 
scrap pile. And scored surfaces harbor 


product-spoiling bacteria. 


To protect your product—make your belly 
boxes last longer—soak boxes free of soil 
and corrosion in recommended Oakite 


solution. 


For FREE details write Oakite Products, 
Inc., 20A Thames Street, New York 6, N.Y. 


zed INDUSTRIA, Cleay 
t] 





etc! all 


THADE MARE BEG, Wd. PAL OE 





in name... 


high grade in fact! 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 








“The firms listed here are in partnership with you. The products 
and equipment they manufacture and the —- they render 
are designed to help you do your work more more 
economically and to help you make hotter Sr edante which wou 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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SEATTIC © BALENTINE 
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2 MARSHALL BALENTING 
VICE PRESIDENT @ TREASURER 
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PACKING COMPANY 
\fre enve lle, S.C. 


February 23, 1951 







The Allbright-Nell Company 
5323 So-Western Blvd. 
Chicago 9, Illinois 






Gentlemen: 


We are very pleased with the performance of our new 
Allbright-Nell bacon slicing machine and conveyor weirh- 
ing and packaging table. We are producing a far more 
uniform product than ever with a substantial increase 
in pounds per man-hour output. This improvement has 
resulted in a definite increase in our sliced bacon 





UNSOLICITED 
ASSURANCE | 













business. 


We feel that our decision to purchase the Allbright- 
Nell machine has been more than justified by its ex- 
cellent performance. 












Very truly yours, 


Balentine Packing Comnany, Inc. 


/ BA AeA. 
CL. 0. Hinsdale 
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bs USAGE DISPLAYS belton.. Seus lon, 
oS TS SELECTED NATURAL one ' 


~< — 


wp eeeeeeeoeeeeeeeeeee ee 
With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the “eye-appeal” that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift's Natural Casings offer you the extra advantage of assured 
perfection. 


SWIFT'S SEWED PORK BUNGS— 

Uniform, superior quality casings 
for Braunschweiger, Liver Sausage 
and Dry Sausage. As with all other 
Swift Selected Natural Casings, each 
one is minutely inspected and care- 
fully graded. These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 


@eeeeeeeeeoeoeoeeeeeeeeeeeeeeee 


2 SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S BEEF ROUNDS— Economi- 

cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


SWIFT'S PORK CASINGS—Ideal for 
large Frankfurts, Polish Sausage, 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


5 SWIFT’S BEEF BLADDERS—Perfect in 
every way for perfect sausage oper- 
ations. Processed, selected and graded 
to give your product that quality look. 
For Minced Specialties and Luncheon 
Meats—round, flat and square styles. 


PWRYTTTTICIC IIe 
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There’s a Swift Selected Natural Casing to meet your every requirement. 


Order a trial shipment from your Swift salesman, today! 





c 


eln 3: 
—— & @ MM 





